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THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 


Canadian Factory and Office; 1 Industrial Street, Leaside, Toronto 12, Ontario 






















Complete Installation of Modern BUFFALO Machines 


in the new sausage factory of 





C. Swanston & Sons, Sacramento, Calif. 


‘esses investigation of all types of sausage-making equipment preceded 
the selection of latest BUFFALO machinery by C. Swanston & Sons. 


Pictured above is a section of their modern factory, showing the BUFFALO Mixer 
and BUFFALO Stuffer. Other machines in use include the BUFFALO Self- 
Emptying Silent Cutter, the BUFFALO Grinder and the BUFFALO Fat Cutter. 


This choice of BUFFALO Machines is typical of leading manufacturers of quality 
sausage throughout the country and is based on proved all-round performance: 


greater efficiency in operation, longer service life and more profitable production. 


JOHN E. SMITH’S SONS CoO., 50 BROADWAY, BUFFALO, N. Y., U.S.A. 
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“VISKING”’ is the registered trade-mark of The Visking Cor- 
poration to designate its cellulose Sausage Casings and Tubing 


ISKING CORPORATION | 


S67Jes WEST GSTH STREET, CHICAGO, ILLINOIS 
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Daily Market Service 
(Mail and Wire) 

“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 
407 S. Dearborn St., Chicago. 
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The PROTECTO-PAC crimping 
machine was perfected by MIL- 
PRINT Package Engineers after 
exhaustive experiments. It is 
SPEEDY ...uses less material; re- 
duces costs! Makes the package 
moisture-proof—air-tight! Available 
to users of the NEW Protecto-pac. 


The Perfect 
Dried Beef Package 





It’s the NEW MILPRINT PROTECTO-PAC. 
An utterly new principle, exclusively MIL- 
PRINT, makes possible a dried beef package 
never before offered to the Industry! Guards 
Moisture Content! Preserves Appetizing 
Appearance. Actually lowers costs! Here’s 
PACKING HOUSE FRESHNESS AT THE 
POINT OF SALE! ... Yet, Protecto-pac is 
unsurpassed in transparent, attractively 
printed package display. Write for complete 


details NOW! 








Use this coupon 










Milprint Products Corporation 
431 W. Florida St., Milwaukee 
Dept. NP-9 
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ing and Refrigeration—Cut- 
ting — Trimming — Cutting 
Tests — Making and Con- 
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Trading Rules — Curing 
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Department 
PROFITS 


depend on how you operate the pork 
division of your plant. So important is 
this activity that this whole 360-page vol- 
ume is devoted to discussion of the prob- 
lems which come up in pork packing— 
practical solutions that make for greater 


efficiency in operation. 


KNOW YOUR COSTS — Particular 
emphasis has been laid on figuring of 
tests, which plays such an important part 
in pork operations. 100 pages of tables 
showing results of actual tests are a guide 
to the packer who wants to know how his 


product will figure out. 





Utilizing the hog carcass to best advantage is a day-to-day problem, re- 
quiring not only constant study of markets, but also application of the 
results of this study to daily operations in the plant. “PORK PACKING” 


tells you how to match your output to the market demand. 


For the Sausage Manufacturer 
Chapter XIV: Stuffing the Casings—Handling large sausages—Smoke- 


house temperatures—Use of cookers and vats—Avoiding mold and dis- 
coloration — Trimmings — Curing— Mixing—Chopping and _ stuffing — 
Casings—Surface mold—Dry sausage—Sausage cost accounting—Sau- 
sage formulas—Manufacturing instructions—Container specifications— 


Preparing boiled hams—Making baked hams. 


The sooner you order your copy the sooner you'll profit. ORDER NOW! 


THE NATIONAL PROVISIONER 


407 South Dearborn Street Chicago, Illinois 
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“BOSS” Dehairers are built in several 
standard capacities, ranging from 40 to 


730 hogs per hour. 


There is a dehairer for every packer’s 
needs—large or small. “BOSS” Dehairers 
have proved their worth over a long period 
of years and you are taking no chance in 
installing the ““BOSS” that meets your re- 


quirements. 


They are cheapest to operate and main- 





tain because of the simplicity of design 
and their rugged construction. 


Consistent use of “BOSS” Belt Scrap- 
ers—the only wearing part in “BOSS” 
Dehairers—insures the very best results 


at least possible cost. 


We shall be glad to have one of our 
experienced representatives call and give 
you an estimate on the machine suitable 


for your purpose. 








The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U. S. Yards, 
Chicago, Illinois 
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Mfr. “‘BOSS”’ Machines for Killing, 
Sausage Making, Rendering 


1972-2008 Central Ave. 
Cincinnati, Ohio 
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FACTS 


about this 
improved 
product 


1 Just a glance will convince you of many advantages offered by 


per yield. Cur be these new MOULDED Dried Beef Insides. You first notice their 


sliced down to the very 
end. Economical! 


2 


Absolute uniformity in 


size, shape and color. be sliced down to the last thin wafer. And if you watch them being 
Sets a new standard. 


improved appearance and positive uniformity. Next you realize 


their economy through increased slicing yield, because they can 


3 sliced, you note a good rich color from end to end with no dark- 


New processing methods ened areas. More and more dried beef slicers and purveyors are 
bring a rich color of the : . , 
same shade throughout. calling for this new improved product. Learn more about it. 


A much finer appearing Send today for 
product, and as good as complete details 


it looks. 


armours 


OUDED DRIED E 


ARMOUR 480 COMPANY - CHICAGO, 
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Houipay Packages Build SALES 


* Packers Learn How to Get Volume 
By Developing Christmas Combinations 


tunities for meat packers. Many packers 
“cash” in on them each year by 

1.—Selling meats—principally hams, bacon and 
special assortments—to employers for distribution 
as Christmas gifts to workers; 

2.—Encouraging gift purchases by individuals 
for their friends; 

3.—Giving products a holiday dress, to catch 
the eye of housewives doing regular Christmas 
shopping and influence them to purchase. 

Sales of product for distribution by employers 
to workers are made by direct solicitation. The ap- 
peal often is one of utility—that everyone appre- 
ciates meat products of high quality, and such a gift 
is very sure to be appreciated and 
useful to the average person. 


Te holiday season offers added sales oppor- 





Selling Industrial Firms 


Expense to make these sales 
usually is small, such transactions 
often being handled by regular 
route salesmen. And as each sale 
is comparatively large—some- 
times 1,000 pieces or more—ex- 
pense of handling through plant 
and office is modest. 

Bulk gifts are put up in wrap- 
pers and cartons printed in 


USED FOR BOTH 
SHIPPING AND DISPLAY 
Corrugated fiber shipping box in colorful 
Christmas design used for assortment of 
Esskay canned meats. It went over in a 
big way with both retailers and consumers. 


(Photo Hinde & Dauch Paper Co.) 


holiday designs. Often there is included in the 
package a greeting card printed by the packer for 
use by the purchaser. 


Some packers have for years made a specialty 
of supplying meat products to industrial concerns 
for gift-giving. They find it pays to have their 
salesmen on the job well before Christmas—before 
any other type of gift has been selected or even 
considered—and to keep them at it until orders 
have been secured or it is known positively that 
meat gifts will not be given. 


That is why packers begin their holiday cam- 
paign plans early in the fall. 

The practice of packaging meats for sale in 
retail stores in attractive holiday dress is well 




























established by this time in the trade. 

Christmas packaging was first con- 
sidered as a means of encouraging giv- 
ing of meat as gifts. It has done this 
in considerable measure—sufficiently, 
many packers believe, to justify con- 
tinuance of Christmas packaging with- 
out consideration for any other benefits 
resulting. 


Christmas Packaging 


Some packers put out only the regular 
line of smoked meats in holiday pack- 
ages. Others have gone after gift busi- 
ness by offering special gift packages 
containing assortments of popular meat 
products, cheese, etc. 

These packaged assortments have 
been increasingly popular each year. 
Some packers put up only one assort- 
ment. Others offer a variety to appeal 
to different income groups. The success 
of gift assortments, however, is as like- 
ly to be governed by attractive appear- 
ance of package and product as by 
variety of assortments and price. 

That Christmas packages exert a 
powerful influence on regular meat 
sales during the holiday season is not 
surprising. Community Christmas trees, 
Santa Claus on the corner, store decora- 
tions, elaborate displays of Christmas 
gift merchandise in colorful wrappers 
and containers—all these aid in build- 
ing up Christmas atmosphere and mak- 
ing everyone Christmas-conscious. 


Housewife's Preferences 


The regular meat package, no matter 
how attractive it may be at other sea- 
sons of the year, is very liable to appear 
dull and commonplace in comparison to 
wrappers and packages of holiday de- 
sign. It may lose its sales appeal to the 
degree that competing products gain eye 
appeal by added Christmas decoration. 
Under such conditions, therefore, meats 
in Christmas wrappers and packages 
naturally receive the housewife’s pref- 
erence, so far as both planned and “im- 
pulse” sales are concerned. 

Some packers think volume of regular 
sales of meat in Christmas wrappers 
and packages overtops gift sales. This 
may or may not be true. Certainly a 
greater variety of products in Christ- 
mas attire are offered for sale each 
year. ' 

Many of these products—frankfurts 
and other sausage, for example—are 
not usually considered gift items, nor 
are they primarily intended as such 
when put in colorful Christmas wrap- 
pers and cartons. They are given this 
special packaging to appeal to the regu- 


HAMS FOR GIFTS 


Company’s regular label was placed on the 
Krey ham before printed transparent wrap- 
per was applied. A net holds wrapper in 
place. In the case of the Home Packing Co. 
and Cudahy hams printed transparent wrap 
is used over regular printed parchment 
wrappers. Added eye appeal is secured with 
colored ties. (Photos Du Pont Cellophane.) 


lar holiday trade as well as to the house- 
wife seeking meat gift items. 


Choosing Christmas Wrappers 


Preparing to package meats for the 
holidays is not the chore and the ex- 
pense it once was, thanks to manufac- 
turers and suppliers of wrapping and 
packaging materials and accessories. 


Special designs on wrappers and 
containers can be had by those who 
want them. But there is today avail- 
able out of stock such a large variety 
of cartons, wrapping materials and 
accessories designed especially for the 
Christmas season—through combina- 
tions of which striking effects can be 
obtained—that all packers do not find 
special designs necessary. 


iSwitts€ 


HOLIDAY CHEESE ASSORTMENT 


Assortment of Swift carton cheese in un- 

printed colored wrap. Four colors of wrap- 

per were used, one to each assortment of 

four cartons. A colored transparent ribbon 
was the only added decoration. 


Nor does a packer fear that his prod- 
ucts in stock designs will be at a dis- 
advantage in competition with other 
brands in holiday dress alongside his 
own in the retail store. While certain 
trends in types of meat packages are 
apparent, the combination of designs 
of wrappers and cartons, colors and 
accessories available is almost unlim- 
ited, reducing to a minimum the possi- 
bility of exact duplication as between 
firms. 


Much to Choose from 


The packer’s problem, therefore, is 
not one of selecting an attractive wrap- 
per or container, but rather is one of 
choosing and combining available ma- 
terials to secure the most outstanding 
display. 


The National Provisioner 
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Some of the new Christmas wrappers 
and cartons being offered this year are 
very attractive, being radical depar- 
tures from the conventional, both in 
coloring and design. Some particularly 
noteworthy wrappers have been pro- 
duced by parchment manufacturers. 
Packers who have not done so should 
check up on the new stock designs in 
both parchment and transparent cellu- 
lose before deciding on wrappers to be 
used during the coming holiday season. 

Carton manufacturers who have 
studied meat sales and who specialize 
in designing meat containers—such as 
the Sutherland Paper Co.—have been 
very successful in combining holiday 
designs, attention getting values and 
sales appeal. Whether for use with or 
without an overwrap of plain or printed 
transparent cellulose, colorful Christ- 
mas cartons have a fine record of holi- 
day meat sales. 


Popular Christmas Packages 


The accompanying illustrations shows 
various ways in which packers have 
used wrapping and packaging materials 
for their Christmas packages. It will 
be noticed that both plain and printed 
transparent cellulose and parchment in 
various combinations are popular. 

Used most frequently, perhaps, are 
regular parchment wrappers with over- 
wraps of transparent cellulose printed 
with Christmas designs. This style of 
wrapping is particularly attractive, and 
possesses the added advantage that re- 
wrapping of products not sold during 
the holiday season is unnecessary. In 
such cases the transparent wrapper 
merely is removed without disturbing 
the standard wrapper or destroying the 
packer’s name and trade mark on it. 

The Cudahy cooked ham was wrapped 
in this manner—that is, in the regular 
wrapper with an overwrap of printed 
transparent cellulose—as was also the 
cured ham of the Home Packing & Ice 
Co. In both of these cases added eye 
appeal was obtained by the use of a 
colored tie-string on the Cudahy ham 
and cellulose ribbon on the Home Pack- 
ing Co. product. Examples of the use 
of transparent cellulose printed with 
Christmas designs as an overwrap for 
standard cartons are shown in the 
Swift ham and Armour sliced bacon 
containers. Here again added appeal is 
secured with covered ties. 


New Ideas in Packages 


An unusual application of transpar- 
ent cellulose printed with holiday de- 
signs for ham wrapping was made for 
the Krey Packing Co., St. Louis, Mo. 
In this case no underwrap was used, 
identity of product being obtained with 
a label printed in colors. This was 
placed on the ham before the wrapper 
was applied, a net being used to hold 
the wrapper in place. The result was 
very pleasing, the combination possess- 
ing much eye and appetite appeal, con- 
siderably more than is apparent in the 
illustration. 

A variation of this idea was used 
on the Cudahy sliced bacon carton. This 
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CARTONS IN COLORFUL HOLIDAY DRESS 
TOP.—Armour bacon carton in printed transparent overwrap. 
MIDDLE.—Cartons in special Christmas design wrapped in printed transparent sheet. 
Swift carton contains a cooked ham; Jones carton a jar of maple syrup, small bag 
of buckwheat flour and 1 Ib. of pork sausage. 


BOTTOM.—Cudaby regular sliced bacon carton in printed transparent wrap. Christ- 
mas card, giving extra appeal, was placed on carton before wrap was applied. 


(Photos Du Pont Cellophane.) 
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ENCOURAGES MEAT GIFTS 


One of the colorful parchment ham wrap- 
pers designed this year by Kalamazoo Vege- 
table Parchment Co. Background is in 
bright shades of light and dark blue. Girl’s 
dress is in bright green and white, and leaf 
decoration is in green. 


was also wrapped in printed cellulose, 
underneath which was placed a cclorful 
Christmas card, to secure added eye 
appeal and attention-getting value. The 
card was placed at one corner of the 
carton and was planned so that no im- 
portant detail of the container would 
be obscured. This package is reported 
to have done an exceptionally good sell- 
ing job. 

Very attractive results are also se- 
cured by using an outer wrap of printed 
cellulose over an unprinted parchment 
inner wrap. In this case, of course, firm 
name and trade mark appear on the 
cellulose. Some packers prefer this 
style of Christmas package, as neither 
firm name, name of product nor trade 
mark are obscured, and all colors are 
of equal brightness. If there is any 
disadvantage in this method of holiday 
wrapping it is that meats not sold dur- 
ing the holidays may have to be re- 
wrapped. 


Wrappers to Get Eye Appeal 


Another way to use both parchment 
and transparent wrapping material in 
Christmas meat packaging is to have 
the holiday design on the parchment 
and to use clear, unprinted cellulose for 
the overwrap. When it is desired that 
the product be visible, either plain or 
printed cellulose without an under wrap 
may be used. 


If the product is wrapped in un- 
printed cellulose the holiday touch may 
be given with a printed slip or label 
under the wrapper. In some cases 
added attention getting value may be 
secured by a colored tie to set off the 
colors of the under-slip or label. 
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Swift & Company used this simple 
wrap—unprinted cellulose and a colored 
tie—to market an assortment of four 
1-lb. packages of cheese last Christmas. 
In this case, however, four different 
colors of cellulose were used, one color 
to each assortment of four cartons. 

Parchment wrappers printed in holi- 
day designs, without an overwrap, con- 
tinue popular, particularly for smoked 
meats. Very attractive stock Christmas 
designs are available. Or if the packer 
prefers he may use plain parchment, 
to which is affixed a special Christmas 
label. It has become general practice 
to tie parchment wrapped meats for 
holiday sale with a colored string, tape 
or ribbon. 


Use of Strings and Ribbons 


Strings, ribbons and tapes may be 
had in a large assortment of materials, 
colors, widths and printed designs. 
Used in combination with a regular or 
special wrapper or package, they add a 
degree of eye appeal and attention- 
getting value to the product often far 
in excess of what might be thought 
possible in view of the small additional 
expense. 


Parchment and transparent cellulose 
bands with printed Christmas designs 
for use on regular wrappers and pack- 
ages have been growing in favor. They 
are available in many designs, are less 
expensive than an overall wrap, and 
are easily removed from packages not 
sold during the holiday season. A popu- 
lar size is 3% in. wide by 20 in. long. 

Christmas gift packages containing 
an assortment of meats have been grow- 
ing in favor in recent years, and packers 
planning more aggressive holiday meat 
merchandising might very well consider 
them along with other holiday packages. 


Popular Meat Assortment 


A cured ham or a side of bacon often 
forms the central item of such a gift 
assortment. Other products may in- 
clude canned meats, sausages of various 
kinds, cheese, butter, shortening, etc. 
An Eastern packer has been very suc- 
cessful for several years with a gift 
box assortment containing 1 Ib. of 
bacon, 1 lb. of pork sausage, a small 
summer sausage and a pound package 
of chili con carne. 

A special holiday meat assortment of- 
fered by Schluderberg-Kurdle, Balti- 
more, “went over” with retailers and 
housewives in a big way last year. This 
consisted of five tin and glass packed 
products offered for sale in glassine ex- 
celsior in a special corrugated fiber 
shipping box. Color of box was light 
green, on which was printed dark green 
Christmas trees. The container did re- 
markably well in attracting shoppers’ 
attention and influencing sales. It also 
effected an economy in serving both as 
a shipping and display container. 


Used on Canned Meats 


These decorated fiber shipping con- 
tainers are particularly suitable for 
holiday sales of canned meats, either 
assortments or one variety of product. 


Packers who offer canned meats for 
Christmas sale in this manner usually 
pack 12 cans to a container. Nesting 
the cans in shredded colored cellulose 
adds to eye and sales appeal when an 
open container is displayed in the retail 
store. 

A gift package offered by the Cudahy 
Packing Co. last Christmas contained 
a boiled ham, a smoked butt in a printed 
Visking casing, 4 lbs. of cheese, sum- 
mer sausage, and a pound of lard nested 
in shredded green cellulose in a colorful 
Christmas carton. Another assortment 


(Continued on page 43.) 
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COLORFUL AND APPEALING 


Attractive transparent cellulose wrappers 
printed in holiday designs are available 
from stock. Here are two designs picked 
from among many equally as colorful and 
appealing. Both are printed on Sylphrap 
—the upper by Daniels Mfg. Co., Rhine- 
lander, Wis., and lower by Nashua Gummed 
& Coated Paper Co., Nashua, N. H. 
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1s Growing IN CANADA 


important to packer and producer 

in Canada, where Wiltshire sides 
for export is an important phase of 
meat packing operation. 

Grading hogs on a live basis was not 
found entirely satisfactory, and grad- 
ing of carcasses on the rail has been 
developed. Both kinds of grading are 
still used, but the rail grading method 
is growing in favor. 

Standards for live hog grading were 
established in Canada in October, 1922. 
These were designed to provide a sys- 
tem whereby farmers producing better 
hogs would receive better returns than 
farmers marketing poorer animals. 
Nine grades were prescribed. 


How Hogs Are Graded 


Bulk of hogs fall into three main 
quality grades with specified weight 
limitations—“select bacon,” “bacon” 
and “butcher.” 


“Select bacon” and “bacon” grades 
include all bacon hogs of suitable type, 
weight and finish, while hogs of non- 
bacon type, or bacon type hogs lacking 
suitable finish and quality, are graded 
as “butchers.” Grades for “lights” and 
“feeders,” “heavies” and “extra heav- 
ies” are provided for hogs of less de- 
sirable weights. “Roughs,” “stags” and 
“sows” take care of miscellaneous of- 
ferings. 

In trading, value of “bacon” grade 
always is the basic price, and price 
quotations and market reports are made 
on the basis of this grade. 


B imvert hogs on basis of grade is 


How Price Is Determined 


“Select bacon” commands a premium 
of $1.00 per head above “bacon” value. 
Butcher grade usually sells at a dis- 
count of $1.00 per head, or 50c per cwt. 
below the “bacon” price, but on some 
markets may occasionally sell at a nar- 
rower differential. Prices for “lights 
and feeders,” “heavies”’ and “extra 
heavies” fluctuate and vary at different 
markets according to local domestic re- 
quirements. “Lights and feeders” fre- 
quently bring “bacon” price or better 
when feeder type hogs are particularly 
in demand. 


“Live grading permits of a general 
selection of better type hogs carrying a 
desirable degree of finish and most suit- 
able weights,” says L. W. Pearsall, as- 
sistant chief, Market Services, Domin- 
ion Live Stock Branch, “but it still has 
very definite limitations in actually de- 
termining utility of a carcass. As grad- 
ing developed and the principle was 
more widely accepted, interest in effi- 
ciency of grading increased. 

“From time to time grade standards, 
or the grader’s interpretation of these 
standards, were questioned, and in all 
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cases a check grade after slaughter 
was acceptable as a final court of ap- 
peal. The obvious suggestion was, why 
not endeavor to provide a system of 
carcass grading, particularly in view 
of the fact that all countries providing 
an official grading system had adopted 
carcass grading. 


Dressing Percentages 


“Hogs carrying the same degree of 
finish will vary greatly in the evenness 
of back fat covering. Uniformity of 
back fat covering is an important con- 
sideration in the carcass, and this can 
only be determined in a carcass after 
slaughter. 

“Degree of ‘fill’ varies greatly at time 
of grading, depending on time elapsed 
and distance of farm to market. Such 
a condition might cause wide variation 
in dressing percentage, and a hog 
within prescribed weights for a certain 
grade alive will often yield a heavy or 
a distinctly light carcass when it is 
dressed.” 

Hogs which on foot may meet the 
standards prescribed for a No. 1 prod- 
uct may, when slaughtered, yield car- 
cass weights which do not meet desired 
requirements. A 190-lb. “select” hog 
dressing 70 per cent would yield a 52- 
lb. Wiltshire side. A 230-lb. “select” 
hog dressing 80 per cent gives a 71-lb. 
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Wiltshire side, while a 180-lb. hog, 
which is 10 lbs. lighter than the mini- 
mum weight for a “select,” and would 
have graded as “bacon” alive, will give 
a 56-lb. Wiltshire with an 80 per cent 
dressing. 


Rail Grading Increases 


Rail grading of hogs was started at 
one Canadian plant in 1934. Today 
every packing plant in Canada is either 
buying a considerable number of hogs 
on the rail basis, or has completed its 
preparations and assembled sufficient 
test data to enable it to do rail buying 
in the very near future. 

For the first 33 weeks of 1936 there 
were 170,070 hogs rail graded, as com- 
pared to 49,674 hogs in the same period 
of 1935. 

One of the earlier problems was that 
of preserving identity and ownership of 
hogs throughout plant processes. Ear- 
tagging and tattooing were tried. Both 
to some extent have been retained, but 
the trend seems toward tagging. It has 
been found that tags in earlier experi- 
ments fell off chiefly because the scald- 
ing vat was too hot, making the ear 
tender. Now that thermostatic control 
is generally used this trouble is over. 
Tattooing was a matter of finding the 
right ink; that too has been solved. 


Weighing Problem Solved 


Then the need of weighing was tack- 
led. This has resulted in an automatic 
scale being employed. This was de- 
veloped by Canadian Fairbanks-Morse 
Co., Ltd., Toronto, and Fairbanks scale 
factory at St. Johnsbury, Vt. Many of 
these special scales are now used in 


HOG GRADING SCALE IN USE 


Weighing carcasses in plant of J. M. Schneider & Sons, Ltd., Kitchener, Ont. Scale 

prints, in triplicate, exact weight of each animal. One cepy of weight ticket is attached 

to carcass, second goes to government inspector and third is retained by packer. (Photo 
Fairbanks-Morse Co.) 
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packing plants throughout Canada. 
Typical installations are in the J. M. 
Schneider and Sons, Ltd., plant, Kitch- 
ener, Ont., and Swift Canadian Co., 
Toronto. 

Hogs, after passing through scalders 
and singers, are suspended from an 
overhead monorail above the killing 
floor. Push fingers placed 24 to 36 in. 
apart on a conveyor chain above the 
rail move the hogs along at speeds 
ranging from 200 to 540 per hour. 

That section of the rail on which the 
hog is weighed slopes slightly, so that 
gravity moves the carcass ahead of 
chain finger. In that brief period when 
finger is catching up to trolley, hog is 
at rest and is weighed accurately. Just 
before the hog is pushed onto the float- 
ing rail the finger throws a limit switch 
which, approximately half a second 
later, actuates printing of hog weight 
on two tickets and a roll tape. 

One weight ticket is placed on the 
animal, the second goes to the govern- 
ment inspector, and roll tape is re- 
tained by the plant for its own records. 
That section of track on which weigh- 
ing is done corresponds in length with 
distance between chain fingers, so that 
as one animal leaves that section an- 
other is pushed on. Considerable time 
is saved, because the indicator does not 
return to zero reading, fluctuating only 
between weights of hogs. 


Weighing Errors Eliminated 


Seale mechanism consists of overhead 
abattoir irons mounted on stands above 
the monorail carrier, from which is 
suspended the ball-bearing shuttle 
track. For weight registering there is 
a 20-in. galvanized, moisture-proof “P” 
type dial graduated by 1-lb. increments 
to 750 lb. Tare beam is graduated by 
1-lb. increments to 200 lb. The built-in 
Printomatic, actuated by a limit switch, 
prints animal’s weight. 

Dial scale and printing mechanism 
are mounted on a sub-base and legs. A 
heat unit on the printing machine flood- 
lights ticket cartridge and protects both 
tickets and mechanism from dampness. 
Push-button control of the machine is 
provided for testing and for use if the 
limit switch should fail to function. 

Previous methods of weighing hogs 
were sometimes inaccurate. Tests made 
at plant of Canada Packers, Ltd., 
showed a remarkable degree of accu- 
racy with the new Fairbanks hog grad- 
ing scale. An exact check resulted in 
65 per cent of the weights taken, 30 per 
cent checked within % Ib., and only 
5 per cent showed a variation of 1 lb. 
This was practically a perfect test, for 
checking was done with a scale that 
had %-lb. minimum graduations. 

In the Schneider plant approximately 
6 seconds time was saved on each weigh- 
ing with this dial scale and printing 
machine over the ordinary double beam 
type scale. 


Good Hogs Encouraged 


Rail grading is done under govern- 
ment carcass’ grading regulations. 
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DEPARTMENT OF 
AGRICULTURE 
WEIGHT ERRORS ELIMINATED 
One of weight tickets on which weights 
of hogs are printed automatically by the 
Printomatic scale. 


These prescribe five grades—two bacon 
grades and three pork grades—desig- 
nated as A, B, C, D and E respectively; 
also lights, heavies and extra heavies. 
There is one class under grade A and 
three classes under grade B—the bacon 
grades—and three classes respectively 
in grades C, D and E. Grade B, Class 
1, (180-233 lbs.) is used as the price 
base. Grade A hogs sell at a premium 
over this price and other grades at a 
discount. 

Most of the plants have found 74.5 
per cent to be a fair average yield for 
truck hogs. Using this figure applied 
against the live price offered the same 
day, a rail-graded price is arrived at. 


How Prices Are Figured 


If the producer who sells his hogs 
on that basis has a yield of 74.5 per 
cent, and provided his carcass grades 
line up about the same as the live 
grades, he comes out exactly even. How- 
ever, the producer who brings in hogs 
yielding, say, 80 per cent—which is not 
uncommon—stands to benefit consider- 
ably through the carcass grades. 


On the other hand, hogs yielding 70 
per cent stand to lose by the rail grade 
basis. For instance, with live hogs at 
10¢ lb., dressed price on this basis would 
be $13.40 per cwt. Hogs yielding 74.5 
per cent (hot weight, head on, tongue, 
leaf and kidneys in—which is basis 
used), hang up 149 lbs. of carcass. On 
basis of this rail graded price the gross 
return would be $19.96. Hogs yielding 
80 per cent would hang up 160 lbs. of 
carcass, which at the price would re- 
turn a gross of $21.44. Hogs yielding 
70 per cent would only hang up 140 lbs., 
which would make a return of $18.76. 

The figure of 74.5 per cent is not an 
arbitrary one and is not used by all 


plants, as average yields necessarily 
differ in different districts. 


Up to this time rail grading has been 
optional to the live grading system. In 
other words, the Dominion Live Stock 
Branch has offered to grade hogs either 
way for producers, and most packers 
are offering to buy hogs either way. It 
is expected the system will be optional 
for some time to come. 


MEAT INSPECTED IN AUGUST 


Meat and meat food products pre- 
pared under federal inspection during 
August, 1936, are reported by the U. S. 
Bureau of Animal Industry as follows: 


August, 1936. 
8. 
Meat placed in cure: 
18,270,792 
158,735,968 
Smoked and/or dried meat: 
5,539,901 
98,452,355 
Bacon sliced 18,897,093 
Sausage: 
Fresh 


Meat loaves, head cheese, chili con carne, 
jellied products, ete 
Cooked meat: 


7,440,680 


1,288,114 
14,666,403 
Canned meat and meat products: 
11,117,924 
13,927,883 
Sausage 3,460,080 
Soup 7,365,197 
All other 4,718,497 
Lard: 
Rendered 
Refined 
12,232,195 
9,016,323 
Compound containing animal fat....... 52,203,174 
Oleomargarine containing animal fat... 4,808,125 
Miscellaneous 6,659,253 


JULY MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in July, 1936: 


Total 


Consumption, Per capita, 
Ibs. 


ds. 
BEEF AND VEAL. 
F, WOS........cc0e ERG, CRRCSS 
POO. + dwvcncsean 417,000,000 
PORK (INC. LARD). 
J. Meee 467,000,000 
F, 1935............ 395,000,000 
LAMB AND MUTTON. 
0 eee ee 49,000,000 
BOND oo svtsvcees 60,000,000 
TOTAL. 
fp BEB cv ccvenccce 1,040,000,000 
SS Serer 872,000,000 


PORK CUTTING POINTERS 


Pork cutting is the one operation in 
pork packing where precision is most 
necessary. Do your men know all they 
should know about it? Chapter 5 of 
“PorK PACKING,” The National Provi- 
sioner’s pork plant handbook, is alone 
worth the price. Write for information. 


The National Provisioner 
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FOOD CONCERNS ¢%re (harged 
With PRICE DISCRIMINATION 


under the Robinson-Patman price 
discrimination act—were filed last 
week by the Federal Trade Commission 
against four manufacturers and one 
mail order retailer. Two food manu- 
facturing companies, the Kraft-Phenix 
Cheese Co. and the Shefford Cheese Co., 
Inc., were among those charged with 
discrimination in violation of the act. 
The firms named in the complaints 
were given twenty days to answer. At 
the end of that time the commission 
may issue cease and desist orders if it 
finds the complaints borne out. Appeals 
from the commission’s decisions may be 
taken to the U. S. circuit court of ap- 
peals. It is probable that initial cases 
will be carried to the U. S. Supreme 
Court, to clarify and secure interpreta- 
tion of some provisions of the law. 
Complaint against the Kraft-Phenix 
company was brought under Section 
2 (a) of the act and charged that the 
firm discriminated in price between dif- 
ferent purchasers of its products “with 
the effect of lessening and injuring com- 
petition between it and other manufac- 
turers and distributors of similar prod- 
ucts, and also with the effect of lessen- 
ing competition between customers, 
some of whom received favored prices.” 


Toner complaints—the first issued 


Quantity Discounts Questioned 


The specific violations alleged to have 
been committed by the cheese company 
consisted of allowing specified discounts 
for purchases in differing quantities of 
loaf cheese in 5-lb. boxes (purchasers 
of 30-149 lbs. received 1 cent off unit 
price paid by 5-29 lb. buyers, etc.) ; of 
an allowance of a 5 per cent discount on 
all purchases amounting to $5 or more 
in which one delivery is required of 
packaged cheese and salad products; 
and the allowance of a 5 per cent dis- 
count to all group purchasers of such 
products contracting for $100 worth or 
more per week, where store delivery is 
made and only one billing required. 

It is charged that the effect “of such 
discriminatory prices is to enable some 
of said purchasers to purchase such 
commodities at a lower price than com- 
peting purchasers can buy the same 
products, solely because of the variation 
of volume or resale trade done in such 
products by the different purchasers 
thereof.” 


No Secrecy Involved 


The complaint specified, however, 
that it makes no allegation of bad faith 
“or any subterfuge or secrecy on the 
part of the respondent in connection 
with its price policy.” 

Section 2 (a) of the Robinson- 
Patman act states “that it shall be 
unlawful for any person engaged in 
commerce, in the course of such com- 
merce, either directly or indirectly, to 
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discriminate in price between different 
purchasers of like grade and quality... 
where the effect of such discrimination 
may be substantially to lessen competi- 
tion or tend to create a monopoly in 
any line of commerce, or to injure, 
destroy or prevent competition with any 
person who either grants or knowingly 
receives the benefit of such discrimina- 
tion, or with customers of either of 
them.” 


Complaint Includes Buyer 

The complaint against Montgomery 
Ward & Co., the mail order retailer, 
and two manufacturers supplying it 
charged that the manufacturing com- 
panies sold floor coverings to the mail 
order house “at substantially lower 
prices than the same are sold to com- 
peting retailers.” The Ward company 
was cited under Section 2 (f) of the 
Robinson-Patman act which states “that 
it shall be unlawful for any person 
engaged in commerce, in the course of 
such commerce, knowingly to induce or 
receive a discrimination in price which 
is prohibited by this section.” 

This complaint stated that a certain 
rug was sold to Montgomery Ward 
company in carload lots at $3.64 each, 
smaller quantities being sold at $3.82 
to various retail stores in the Ward 
chain. Competing retailers, it was 
charged, were forced to pay from $4.24 
to $4.85 for the same item, depending 
on the amount purchased. 

It is reported that a number of other 
complaints are under investigation by 
the commission, and it is expected to 
prepare additional cases as rapidly as 
possible. About three years were re- 
quired by the FTC to handle the Good- 
rich case involving price discrimination. 
It is believed, however, that the com- 
plaints which have just been brought 
will be disposed of more _ speedily 
although it will probably be some time 
before they can reach the Supreme 
Court, if appealed. 


Meat Held Exempt 


George Kramer, prominent New York 
City meat retailer, recently secured an 
opinion from Congressman Emanuel 
Celler on how the act would apply to 
the retail meat dealer. He said: 


“In the first place, the act does not 
apply to perishables or goods subject 
to deterioration. Meat comes within this 
category. The law, therefore, has no 
application to a retail or wholesale meat 
market or packing establishment. The 
retail butchers, therefore, have been 
following false prophets. Some of them 
counter by saying that many of the 
retail meat markets have groceries. 
That may be true, but if they have 
groceries to any appreciable amount, 
they are no longer meat markets. I am 
speaking of the out and out butcher.” 


However, other commentators do not 
interpret this section of the act as 
broadly as Congressman Celler, point- 
ing out that the act merely provides 
that nothing shall prevent price changes 
from time to time “where in response 
to changing conditions affecting the 
market for or the marketability of the 
goods concerned, such as but not limited 
to actual or imminent deterioration of 
perishable goods.” 


CHARGE UNFAIR PRACTICES 


Two large meat packers were cited 
by the Secretary of Agriculture last 
week for alleged “unfair trade prac- 
tices” under the packers and stockyards 
act. Swift & Company and Armour and 
Company were charged with making 
unlawful arrangements and promises in 
selling meat products to steamship 
lines at New York City. 

The complaint also declared that 
Swift & Company had accorded prefer- 
ential treatment in prices and credit 
terms to some New York retailers and 
institutions, while asking higher prices 
and giving shorter credit terms to some 
New York wholesalers and other large 
buyers. The complaint also charged 
Swift with manipulating and _ con- 
trolling prices in commerce. 

The firms cited may file an answer 
to the complaint by October 20, and 
show cause at a hearing in New York 
City on November 2, why a cease and 
desist order should not be issued by the 
Secretary of Agriculture. 


J. P. Spang, jr., Swift and Company 
vice president in charge of sales, issued 
the following statement in regard to 
the charges: “We have just received the 
Secretary’s complaint and have not had 
an opportunity to study it. Our busi- 
ness in New York, as elsewhere, has 
been conducted with fairness and in 
accordance with the law.” 


MUST REFUND PROCESS TAX 


Processing taxes paid under the 
invalid AAA should be refunded to the 
processor who paid them, Judge Luther 
B. Way ruled this week in federal dis- 
trict court at Norfolk, Va. The decision 
upheld the right of processors to sue 
for recovery in spite of provisions of 
title VII of the revenue act of 1936, 
which prescribe that claims must be 
made to the Commissioner of Internal 
Revenue and not the courts. Judge Way 
pointed out that processing taxes in- 
volved had been paid prior to enactment 
of the refund law. 

This is reported to be the first refund 
decision favorable to processors, and if 
upheld by the U. S. Supreme Court 
might force the return of all taxes paid 
under the adjustment act. A similar 
case in an Alabama court was decided 
in favor of the government. 

Several meat packers have filed suit 
to recover hog processing taxes which 
they paid from 1933 to 1935. 





CHRISTMAS WRAPS 


Send your Christmas hams to market dressed in a colorful DANIELS 
Wrap, and watch your holiday sales go skyrocketing to new high levels! 


DANIELS Christmas Wraps are available in greaseproof, glassine or 
Sylphrap—in standard designs like those illustrated or special wraps de- 
signed to your individual specifications. Both standard and special wraps 
may be imprinted with your trademark and brand name, if desired. 


Full size samples of DANIELS 
Wraps, together with prices and 
full details, may be had without 
obligation. . . . Write today! 


DANIELS 


Rhinelander, Wisconsin 


The National Provisioner 
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Mettwurst with Beef 


A Western sausage manufacturer 
wants to make a mettwurst containing 
a large proportion of beef. He says: 


Editor THE NATIONAL PROVISIONER: 


We noticed recent mettwurst formulas in THE 
NATIONAL PROVISIONER but would like to 
make a product containing a somewhat larger pro- 
portion of beef. Can you suggest a formula? 


FORMULA.—The following meats 
may be used in making a good grade of 
mettwurst: 

60 lbs. boneless chucks, trimmed 

30 lbs. frozen regular pork trim- 
mings or S. P. ham fat 

10 lbs. beef tripe, cooked 

Seasoning and curing ingredients: 

3 lbs. 10 oz. salt (when ham fat is 
used) 
lbs. salt (when pork trimmings 
are used) 
4 oz. sugar 
2 oz. sodium nitrate 
8 oz. ground white pepper 


PROCESSING. — Grind boneless 
chucks and beef tripe through %4-in. 
plate of hasher. Weigh meats in proper 
proportions and put boneless chucks and 
beef tripe on rocker block and rock for 
about 10 minutes, adding seasoning. 
Then add pork trimmings or ham fat, as 
the case may be, and rock all together 
for from 5 to 10 minutes, making a 
medium fine cut. 


Many packers have found convenience 


in use of ready prepared seasonings or 


specially prepared seasonings, as manu- 
factured by reputable firms, in making 
their sausage products. Such season- 
ings also insure that each batch of 
sausage will be flavored like other 
batches. 

Put meats in cooler at a temperature 
of 36 to 40 degs. and spread on shelving 
pans or boards for 48 hours minimum or 
72 hours maximum. Carefully knead 
meat on pans by hand to exclude air. At 
end of 48 to 72 hours remove meat from 
pans to mixing machine and mix for 
about 3 minutes. Then deliver to stuffing 
machine. 


STUFFING.—This product is stuffed 
in beef rounds, cut 18 ins. long, or in 
similar manufactured casings. Beef cas- 
ings should be inspected carefully to see 
that they are in good condition and fully 
cured before using. 

Product must be stuffed tightly into 
stuffing machine, but do not use too 
much air pressure or there will be break- 
age. Eighty pounds on stuffing machine 
is generally sufficient for this type of 
sausage. Stuff casings to full capacity, 
securing as plump a product as possible. 
Puncture casings thoroughly to prevent 
air pockets between casings and meat. 
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After stuffing hang on trucks, being 
careful to spread sausage so that they 
do not touch, and put in cooler at a 
temperature of 36 to 40 degs. for about 
24 hours. The product is now ready for 
the smokehouse. 


SMOKING AND DRYING. — After 
the product is hung carefully, start a 
slow, cold smoke, using hardwood saw- 
dust only. Carry temperature of house 
for first 24 hours at from 70 to 72 degs. 
or until a good color is obtained and 
entire surface of casing is thoroughly 
dry. 


Gradually give the product a little 
more heat, and finish off at about 90 
degs. for a few hours or until the de- 
sired color is obtained. When sufficiently 
smoked, remove from smokehouse and 
place on trucks, where product will not 
be exposed to draft. When truck is full, 
cover with burlap and place in dryroom. 


Hang close together for the first few 
hours, so that the product may cool 
down gradually from smokehouse to 
dryroom temperature without wrinkling 
or shriveling. Then carefully spread in 
hanging sections so that product does 
not touch, and hang burlap around prod- 
uct to prevent too much air circulation 
or draft. 


Mettwurst made by this formula is 
not intended to be dried, but may be 
shipped or sold strictly fresh within 24 
hours after it has been delivered to the 
dryroom. 








Fancy Braunschweiger 


Braunschweiger of fine flavor, 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 


Many packers and sausage 
manufacturers are satisfied with 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 


Formula and instructions for making a 
very good smoked liver sausage, or Braun- 
schweiger, may be secured by subscribers 
by sending the attached coupon with 10c 
in stamps. 


THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


Please send me instructions on Braun- 
schweiger or smoked liver sausage. 


(Enclosed find 10c in stamps.) 























PRACTICAL POUNTS 


por the Trade 


Lebanon Bologna 


A Midwestern packer has heard about 
Lebanon bologna and wants to know how 
it is made. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you furnish us with information regarding 
the manufacture of Lebanon bologna? Is special 
equipment required? 


Lebanon bologna was originally pro- 
duced at Lebanon, Pa., and is a famous 
product throughout the surrounding 
region. Few concerns outside the state 
of Pennsylvania manufacture this type 
of sausage. Packers and sausage manu- 
facturers in other sections do not have 
the specialized equipment necessary to 
handle this product. Manufacture is a 
slow process and smokehouse capacity 
would be a problem for most firms. 


FORMULA.—The meat formula for 
Lebanon bologna is 100 per cent lean 
boneless chucks. Chucks are carefully 
trimmed and all tendons, tallow and 
blood clots are removed. The meat is 
cured before use. Chopping and grind- 
ing operations are very similar to those 
used for regular types of bologna. No 
crushed ice is used. The following sea- 
sonings or any other bologna seasoning 
formula may be used: 


7 oz. ground white pepper 
1 oz. ground coriander 

1 oz. ground mustard 

1 oz. ground nutmeg 

1 oz. ground ginger 


The product is stuffed in cap-end beef 
bungs and wrapped with twine to sup- 
port the casing. A hanger is tied on 
open end of the bung to facilitate hang- 
ing on smokesticks. 


SMOKING. — In Pennsylvania 
plants the product is smoked in large 
wooden smokehouses, well-ventilated 
and about 25 ft. high. It is held at the 
lowest possible temperature for from 5 
days to two weeks, using hardwood saw- 
dust only. The length of time in the 
smokehouse depends largely on weather 
conditions. Lebanon bologna is similar 
to summer sausage in this respect. Sum- 
mer sausage smokehouses are sometimes 
used for its manufacture. 

The smokehouses used by firms spe- 
cializing in Lebanon bologna are con- 
structed without a fire pit in the bottom. 
The fire pit is located underground, some 
distance from the smokehouse, the 
smoke traveling underneath the earth 
from pit to smokehouse. This insures 
the slow cold smoke which is necessary 
for desired results. 


Manufacturers of this product in and 
around Lebanon work very swiftly. 
Cured meat is put through the grinder, 
stuffed and placed in the smokehouse 
within 15 minutes. 
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@ STRENGTH is a visible factor in ““Wear-Ever” 
Aluminum Trucks; the strength of thick, tough 
Alcoa Aluminum bodies welded into one seamless 
piece . . . bodies that can “‘take it,”’ that patiently 
and indefinitely endure the rough usage of pack- 
ing plant operation. Nevertheless they’re lighter 
and easier to handle. Since needless dead weight 
is eliminated they decrease operation expense: 
each truck carries a heavier product load: makes 
more trips with less hauling effort. 

PURITY is an invisible factor in “‘Wear-Ever” 


ALUMINUM tS F 


— “Wear- 
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CAN’T CONTAMINATE - - > 





Aluminum Trucks... the basic purity of a rust- 
less, gleaming. nontoxic metal which cannot con- 
taminate nor affect color or taste of your products. 
Strength, lightweight; purity, all these factors and 
others explain the growing popularity of “Wear- 
Ever” Aluminum for all manner of food — han- 
dling equipment. “‘Wear-Ever” can save and serve 
for you, too. Tell us your equipment problems. 
Address THE ALUMINUM COOKING UTENSIL COM- 
PANY, Desk K-470, llth St., New Kensington, 
Pennsylvania. (Offices in All Principal Cities) 


ENDL Y T O FOOD 


ver ALUMINU! 


THE STANDARD: WROUGHT OF EXTRA HARD, THICK-ALUMINUM | 
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HoG Chilling 


Mistakes in Cooler Design 
Cost the Packer Money 


AINTENANCE of low operating 
M costs in the packinghouse and 
production of quality meat prod- 
ucts are so dependent on efficient and re- 
liable refrigeration and air conditioning 
in chill rooms, coolers and processing de- 
partments that the danger of haphazard 
methods of selecting and installing re- 
frigerating equipment cannot be too 
strongly stressed. 

Innovations in refrigerating methods 
appear less frequently today than a few 
years ago, nevertheless there occasion- 
ally bobs up a method or system that 
has little but novelty to recommend it. 

Not so long ago a Mid-Western packer 
built a new hog chill room, in which was 
installed a system of individual sprays 
designed by the master mechanic of the 
plant. The idea appeared feasible, but 
any experienced refrigerating or air 
conditioning engineer quickly could have 
pointed out its limitations and short- 
comings. 


Expensive Experiment 


This cooler—despite the fact that the 
sprays were installed as closely together 
as possible on the four walls of the room 
—has been unsatisfactory. Hogs can- 
not be chilled much under 48 hours, and 
sour hams and shoulders and lost time 
have cost this packer, in the few years 
this chill room has been in operation, 
much more than was saved on the in- 
stallation. 

This packer is planning to build a new 
hog chill room, but unless all evidence 
fails he will make another mistake that 
may be as costly as his first venture in 
hog chill room construction. His super- 
intendent recently has made a tour of 
several states to inspect hog coolers. 
His recommendations will no doubt be 
followed. Whether or not an efficient 
chill room results remains to be seen. 

This superintendent is one of the best 
informed in the business. He knows 
how to operate a meat plant efficiently 
and turn out quality products, but he is 
not equipped by training or experience 
to recommend equipment and design for 
a hog chill room or cooler. 


Job for an Expert 


THE NATIONAL PROVISIONER has 
pointed out many times that the design 
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of a chill room or cooler is a job for an 
expert. Conditions and technical prob- 
lems are involved which the man with- 
out special training and experience can- 
not foresee and solve. Temperature, 
humidity and air movement must be 
right for quick, satisfactory chilling and 
cooling results. 

What some other packer is doing, and 
the results he is getting, have only a 
general bearing on the subject. Each 
refrigerating and air conditioning in- 
stallation is a problem in itself. The 
cost of sending the superintendent on 
his long trip to inspect hog chill rooms 
and recommend equipment to use in the 
new room would have paid for the serv- 
ices of a trained refrigerating and air 
conditioning engineer to solve this pack- 
er’s chill room problem. 

The discovery that strong blasts of 
air are not damaging to hot carcasses 
has simplified considerably the task of 
securing uniform air movement and 
temperature in a hog chill room. In the 
newer rooms air velocities are being 
used that would not even have been 
considered a few years ago. 


Lower Temperatures Used 


Temperatures in hog chill rooms have 
also dropped. In some plants chilling is 
started at a temperature as low as 26 
degs. Fahr. without any damage to prod- 
ucts. In few of the newer chill rooms is 


REFRIGERATION x 


and @ix Conditioning 


a temperature above 30 degs. used dur- 


ing the initial stages of chilling. 


Lower temperatures, more rapid air 
movement and maintenance of an aver- 
age relative humidity in the neighbor- 
hood of 90 per cent during the chilling 
period are chilling hogs quickly, with a 
small shrink, and have eliminated unde- 
sirable cooler conditions and sour hams. 

Type of refrigerating equipment that 
will give these desired conditions in a 
hog chill room is largely a matter of 
choice—considering, of course, operat- 
ing and maintenance costs. Equipment 
for any condition is available or can be 
designed and constructed. The trick in 
securing an efficient hog chill room, 
therefore, is not so much in selecting 
equipment—although this is important 
—but in adapting equipment to the con- 
ditions and providing for its operation 
to secure and maintain the conditions 
desired. 


REFRIGERATION NOTES 


Cohodas Bros. Co., has let a contract 
for erection of a concrete and brick cold 
storage plant at Oshkosh, Wis. Latest 
refrigeration equipment will be in- 
stalled. 

Farmers in the Grand Traverse re- 
gion of Michigan are campaigning for 





IMPROPER CHILLING MOST IMPORTANT CAUSE OF SOUR HAMS 
Hogs not only chill quickly, but also evenly in the modern hog chill room. Here the 


proper air circulation is quite as important as low temperature. 


Maintaining the 


proper percentage of relative humidity reduces shrink. 
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AIR CONDITIONING 


"OR lava PACKING INDUST®! 
































WHAT It Is -- 
WHY Jt Is Needed -- 
WHERE To Use It -- 


These are the subjects covered in detail in this handsome 
binder full of the articles by outstanding authorities which 
have been published in The National Provisioner since 
August, 1935. 


WHAT are the nine properties of ‘air-conditioned’ at- 
mosphere? The meat packer must know what he is at- 
tempting to achieve if he tackles this subject intelligently. 


WHY is air-conditioning better than simple refrigeration 
as far as the meat packer is concerned? There are ample 
reasons, and one typical meat packer is effecting savings 
up to $15,000 a year because of these reasons. 


WHERE should the packer start to install air-conditioning 
and what departments should come next? There is a best 
way to modernize your plant, when air-conditioning is 
installed. 


This compilation of reprinted articles answers 
these and many other questions, and tells how to 
proceed, as well. It gives experiences of other 
packers, specific results on tests and installation 
data. Reprints of articles appearing currently in 
Tue NATIONAL PROVISIONER are furnished to owners 
of the binder and the series of articles will cover 
every phase of the subject. At only $1.25 a copy, 
this handbook should be on your MUST list. 


Order Your Copy Today! 





VIBRATION 


REDUCES 
INDUSTRIAL EFFICIENCY 


Engineers, contractors and builders 
eliminate vibration and discordant 
noises; increase life and output of 


equipment by specifying 


CORINCO CORK 
MACHINERY ISOLATION 


You can obtain full information about this by writing us. 


CORK INSULATION g}>COMPAND ING: 


1535 EAST 44™ HUN<> NEW YORK CITY, 


BRANCHES AND DISTRIBUTORS IN PRINCIPAL CITIES - FACTORY: WILMINGTON. DEL 
MANUFACTURERS OF CORINCO SHEET CORK - CORINCO GRANULATED CORK + CORINCO CORK PIPE COVERING 


Cicer The MODERN METHOD 


of TRUCK COOLING 


Operates on forced-circulation 
principle; insures positive absence 
of hot spots in body. Operates 
off truck battery. Economical 
to use; highly efficient. Now 
being used by leading packers. 


AAATA Four sizes fill all needs. 


Warm Air Write for details! 


THEURER WAGON WORKS, Ine. cri screen, hs. 


Builders of Commercial Insulated and Refrigerated Bodies 




















Cold Storage 
DOORS 


ARE “9h 


EFORE buying any doors investi- 

gate HILL. Superior construction 
at moderate prices. 

Send for new 32-page catalog 
describing complete line and listing 
datailed specifi — } 

DOOR DEPARTMENT 
Cc. V. HILL & CO. Inc., TRENTON, N. Jj. 
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construction of a cold storage plant near 
Traverse City. 

Blue Ridge Storage Co., Staunton, 
Va., has installed new machinery in its 
plant. 

Cold storage locker space has been 
added to the plant of the Fayette Elec- 
tric & Cold Storage Co., Fayette, Mo. 

Showers Ice Plant, Jerome, Ida., has 
added 70 new individual cold storage 
lockers making a total of 230. 

Blower system refrigeration has been 
installed at B. & B. Sausage Co. plant, 
Bellingham, Wash. 

Port Everglade Refrigeration Co., 
Fort Lauderdale, Fla., has been incor- 
porated by G. H. Kittredge and E. S. 
Carter. 


FINANCIAL NOTES 


A quarterly dividend of 13% cents 
has been declared on preferred stock of 
National Tea Co., payable November 2, 
to stockholders of record on October 16. 

Armour and Company is considering 


refinancing of bond issues due in 1939. 


The $27,813,000 of outstanding first real 
estate mortgage 4% per cent bonds due 
on June 1, 1939, would be replaced. The 
company retired $10,000,000 of the issue 
on June 1 of this year. Bonds are call- 
able at 102% and are the only funded 
debt of the Illinois company. 


PACKER AND FOOD STOCKS 
Price ranges of listed stocks, Oct. 7, 
1936, or nearest previous date: 
Sales. High. Low. 


Week Ended 
ct. 7 


Oc 


> 
Sel 
= 


eis 


—Oct. 7— 


o 


Amer. Stores . ‘ 
Armour Ill. ...28, 
Do. Pr. Pfd.. 
Do. Del. Pfd. 
Beechnut Pack. 
Bohack, H. C... 


mo 
St Ot C1 OD 


_ 
EE RRS 


Cudahy Pack... 
First Nat. Strs. 2, 
Gen. Foods ... 
Gobel Co. 10,; 
Gr. A&P Ist Pfd. & 
Do. New 2,83) 
Hormel, G. A.. 
Hygrade Food . 
Kroger G & B.. 6 
Libby MeNeill . 
Mickelberry Co. 
M. & H. Pfd 
Morrell & Co... 
Nat. Leather .. 
vat. Tea 
* & Gamb.. 7 
Pr. Pfd 
Rath Pack. ... 
Safeway Strs. .12, 
Do. 6% Pfd.. 
Do. 7% Pfd.. 
Stahl Meyer ... 
Swift & Co.... 


a 

Trans POC ..0. cove 

U.S. Leather.. 00 
Do 9 


Wesson Oi 


Watch “Wanted” page for bargains. 
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GOVERNMENT CONTRACTS 


Millers, packers and other food pro- 
cessors have been proceeding cautiously 
in the government contract situation 
since publication of U. S. Department 
of Labor regulations for the Walsh- 
Healey act. The law calls for stipula- 
tions in contracts that the manufacturer 
has met spceified standards as to labor 
hours, wages, sanitary conditions, etc. 
(See THE NATIONAL PROVISIONER, page 
25, September 26). It is reported that 
some food manufacturers are refrain- 
ing from bidding on contracts in excess 
of $10,000. The law does not apply to 
contracts for a definite amount not in 
excess of $10,000. 


Major cause for uncertainty among 
packers is that new regulations would 
apparently make the law applicable to 
canned, salted, smoked or otherwise 
preserved meat products, whereas the 
industry had believed all meats were 
exempt as perishables and _ livestock 
products. 


Compliance with some of the stand- 
ards is believed to be impracticable, 
since it would necessitate putting the 
whole plant under the same rules, from 
livestock buyers to the shipping room, 
or force the packer to set up a separate 
force to buy, kill, dress and can or cure 
meat solely for government contracts. 
Seasonal nature of livestock supply and 
perishability of product handled all 
tend to make it impossible to set a rigid 
schedule of hours per week for each 
employee. 


Another difficulty is in interpretation 
of the “open-market” clause. The act 
exempts purchases of such materials, 
supplies, ete., as may usually be bought 
in the open market. It was believed 
that this exempted practically all na- 
tionally branded products. The regula- 
tions narrowed the scope of this exemp- 
tion considerably, however, by making 
it applicable only to such purchases as 
government agents are authorized to 
make in the open market without adver- 
tising for bids. Agents are allowed to 
buy only small quantities without ad- 
vertising for bids. 


It is pointed out that existence of a 
“more or less” clause in government 
contracts for less than $10,000 may 
prove dangerous if delivery finally ex- 
ceeds $10,000 and the manufacturer has 
not complied with the Walsh-Healey 
act. 


EXEMPTING COOPERATIVES 


Extension of preferential treatment 
to consumers’ cooperatives, with respect 
to taxation, financing and other aid, 
was criticized this week in a report of 
the distribution committee of the United 
States Chamber of Commerce. The 
committee declared consumer coopera- 
tive enterprises are but another form 
of competitive force seeking to win the 
support and patronage of the American 
consumer, and that they should be re- 
quired to progress on the basis of their 
own merits. 











Rail and Truck Traffic 


News and Information for Packer 
Transportation Departments 





WOULD RAISE MEAT RATES 


In anticipation of the end of emer- 
gency freight charges on December 31, 
the railroads submitted an initial pro- 
posal for rate increases.on meats, pack- 
inghouse products and other commod- 
ities to a group of shippers and the 
National Industrial Traffic League at 
a recent meeting in Washington. The 
carriers hope to secure shippers’ assent 
to proposed rates before submitting 
them to the Interstate Commerce Com- 
mission. 


The proposals do not ask continuance 
of emergency freight charges. As a part 
of the general adjustment the carriers 
would simplify rates and tariffs by mak- 
ing practically uniform for the whole 
country the classification of articles now 
moving on first, second and third class 
rates in less than carload lots. General 
changes proposed are as follows: 


FRESH MEATS.—In Western terri- 
tory, local commodity rates and propor- 
tional commodity rates now applicable 
on fresh meats to Eastern points would 
be increased 4 cents per 100 Ibs. For 
fresh meats from Western trunk line 
territory and Southwestern territory to 
the South, joint through rates would 
be increased 7 per cent. In Eastern 
territory, commodity rates would be in- 
creased 4 cents per 100 lbs. All other 
commodity rates to be increased 10 per 
cent. Column rates would also be 
changed. 


FRESH SALTED MEATS. — 
Changes in these rates in Western, 
Western trunk line, Southwestern and 
Eastern territory would duplicate 
changes in commodity rates on fresh 
meats. There would also be changes 
in column rates in Official territory and 
from and to the South. 


PACKINGHOUSE PRODUCTS.— 
Changes in these commodity rates for 
Western, Western trunk line, South- 
western and Eastern territory would 
be the same as for fresh and salted 
meats with the exception of the increase 
in Eastern territory which would be 
limited by column 37% as a maximum. 
There would also be changes in column 
rates. 


MEAT SMOKING SCHEDULES 


If meats are soaked too long, time 
and money are lost; if they are not 
soaked enough, quality is affected. 
Packers who follow the soaking sched- 
ules in “PORK PACKING,” The National 
Provisioner’s book for pork packers, 
can’t go wrong. 
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All meats 
Pxolaicelia 
wafer 


That’s why ordinary wrappers 


cannot give complete 


When a wrapper on meat starts 
to give way, there’s usually 
a good reason. It’s because 
the moisture in the meat has 
come to the surface and has 
worked through the fibres of the 
wrapper. Then the sheet tears, 
and leaks start. Protection 
stops! But this doesn’t happen 


with Patapar. 


protection 


Patapar is one wrapper that is 
safe. It is both insoluble and 
grease-proof. It keeps its strength 
when wet and gives full pro- 
tection to your meats. So, before 
you try to get along with a sub- 
stitute wrapper, why not look 
into Patapar? Tell us what your 
product is and we will send you 


samples and prices. 


Patapar 


THE POPULAR NAME FOR PATERSON VEGETABLE PARCHMENT 


Paterson Parchment Paper Company, Bristol, Pennsylvania 


SALES BRANCHES: 120 Broadway, New York; 111 West Washington Street, Chicago; 340 Bryant Street, San Francisco 
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PROVISIONS AND LARD x 


WEEKLY MARKET 


ARKET for hog products the past 

week maintained a remarkably 
steady undertone especially that for 
lard. Although the hog run continued 
comparatively liberal, the hog price was 
maintained rather well. In addition, 
stability in lard, according to gossip 
current in the trade, was due to the fact 
that important interests in the East 
were taking a long position and absorb- 
ing hedge selling by the smaller and 
larger packers as well. 

Irregularity in grain markets and 
further uneasiness over the foreign 
financial situation, with a rather sharp 
lowering in foreign exchange rates, 
caused some unsettlement in provisions 
at times, as costs to foreign buyers were 
automatically raised, but this was not 
a factor of importance, particularly as 
indications were that import tariffs on 
the other side would be lowered to some 
extent to offset exchange developments. 


Future Hog Supplies Important 

It has been so persistently pushed 
before the trade that hog marketings 
during the winter will most likely run 
considerably above the same time last 
year, that this phase of the situation 
is becoming less of a depressing factor 
and more or less of a fact. Should the 
movement of hogs to market drop off, 
indications are that it would have a 
stimulating influence almost immedi- 
ately on hogs and hog products. _ 

There is a tendency to watch the hog 
run closely, but unless the movement 
enlarges materially the run to market 
is not expected to have a particularly 
depressing influence. Decrease in lard 
stocks at Chicago during September 
points to a good cash lard demand, some- 
what better than was generally reported. 
Likewise lard stocks at Western pack- 
ing points showed a fair decrease during 
September. 


Receipts of hogs at Western packing 
points last week totaled 282,000 head 
compared with 287,300 head the previ- 
ous week and 197,400 head the same 
week last year. Average price of hogs 
at Chicago at the outset of this week, 
was 9.80c compared with 9.45c the previ- 
ous week, 10.25¢c a year ago, 6.05¢ two 
years ago and 5c three years ago. Top 
price of hogs at Chicago at mid-week 
was 10.50¢c compared with 10.40c the 
same time the previous week. 


Lard Production Less 


An important feature during the week 
was the lighter average weight of hogs 
received at Chicago. This was due to 
further heavy marketings of light 
weight or unfinished hogs and this phase 
of the market is being watched most 
carefully. The average weight of hogs 
received at Chicago last week was 242 
Ibs. compared with 249 lbs. a week 
earlier, 252 lbs. the same week last year, 
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and 234 lbs. two years ago. There has 
been some further readjustment in the 
position of cash corn, from an old crop 
to a new crop basis, but cash corn is 
still bringing large premiums over fu- 
tures, with the result that the corn-hog 
ratio is not as satisfactory as it has 
been in the past. 

Official lard exports, week of Septem- 
ber 26, totaled 1,486,000 lbs. against 
489,000 lbs. last year, and for the pres- 
ent year to Sept. 26 totaled 78,872,000 
lbs. against 78,705,000 lbs. the same time 
last year. Exports of hams and shoul- 
ders for the week were 123,000 lbs. 
against 760,000 lbs. a year ago; bacon, 
128,000 lbs. against 56,000 lbs. and 
pickled pork 84,000 lbs. against 6,000 lbs. 

PORK—Demand was fair and the 
market steady at New York with mess 
quoted at $31.00 per barrel, family 
$33.00 per barrel and fat backs $22.25@ 
$24.00 per barrel. 

LARD—Demand was fair and the 
market about steady at New York with 
prime Western quoted at 11.80@11.90c, 
middle Western 11.70@11.80c, New 
York City tierces 11%c, tubs 12@12%c, 
refined Continent 12c, South America 
12%c, Brazil kegs 12%c, compound in 
ear lots 12c, smaller lots 12%c. 

At Chicago regular lard in round lots 
was quoted at 7%2c over December, loose 
lard at 15%c over December and leaf 
lard at 40c under December. 


(See page 32 for later markets.) 
BEEF—Market was quiet and steady 


at New York with family quoted at 
$18.00@19.00 per barrel. 








PORK IMPORTS APPROACH 
EXPORTS 


First 8 mos. 1935 and 1936. 
1935 1936 


Exports 


Imports 


_i 


If the present trend continues, the United States, 
once supplier of pork products for the world, may 
soon be buying more than it sells. Imports of 
fresh, cured and pickled pork during the first 8 
months of this year totaled about 24,974,000 lbs., 
or more than half of exports which amounted to 
only about 42,949,000 Ibs. 





CUBA LOWERS LARD TAXES 


Cuban trade in American hog lard 
slumped during the latter part of Au- 
gust as distributors adjusted stocks in 
preparation for repeal of consumption 
tax of 1 cent per lb. and reduction of 
duty from $4.10 to $3.20 per 220 lbs. on 
September 3. Reductions in lard taxes 
are expected to stimulate consumption 
of American lard. Approximately 
2,000,000 lbs. of American lard was 
cleared through custom houses during 
the week of September 3 to 10. It was 
reported, however, that compound manu- 
facturers will be able to compete after 
September 3, due to higher hog lard 
prices. 


LARD SALES TO COLOMBIA 


Reduction in the Colombian import 
duty on hog lard from 30 to 15 cen- 
tavos per kilo gross weight has resulted 
in improved prospects for sale of Amer- 
ican lard. However, retail prices of im- 
ported lard have been about 20 per cent 
above those for Colombian lard and 40 
per cent above prices of domestic vege- 
table shortenings. Importers of Ameri- 
can hog lard believe present prices are 
too high to permit a large volume of im- 
ports. Colombian hog lard retails at 
about 13 pesos per tin of 37 lbs., com- 
pared with prices of 14 to 14.50 pesos 
for imported lard. The Colombian gov- 
ernment reports the country’s livestock 
supply is declining and is taking steps 
to improve the situation. 


DANUBE BASIN EXPORTS 


Lard exported from the Danube basin, 
supplied primarily by Hungary and to 
a less extent by Bulgaria and Roumania, 
totaled 44,300,000 Ibs. during the first 
seven months of 1936 compared with 
about 39,200,000 lbs. in the 1935 period. 
The bulk of this export went to Ger- 
many where the price for Hungarian 
lard during June and July was about 
13¢c per pound. The August price was 
set at the equivalent of 13.7c per pound. 
Feed crops in this area of Southeastern 
Europe are large and hog and pork 
prices are high. The general situation 
points to some decline in the export of 
lard during the remaining months of 
1936. 


WASTING SCRAP LARD 


Is the scrap lard being removed from 
aitch bone, flanks and briskets of your 
hogs? Have your killing foreman read 
“PORK PACKING,” The National Pro- 
visioner’s pork plant handbook. 
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There is no substitute for Genuine Vegetable Parchment in the 
sanitary protection of quality meat products. Used as outside 
wrappers, plain or printed, or for carton liners, no other material 
offers all its peculiar and exclusive advantages. Odorless and 
tasteless—grease, dirt and germ proof—insoluble in water— 
easily unwrapped, it is the only material designed solely for its 


purpose and it does the job supremely well. 
¢ 


WEST CARROLLTON PARCHMENT CO. 
WEST CARROLLTON - - - - = = OHIO 


OUR 40TH YEAR SERVING THE FOOD INDUSTRY 














Adelmann Ham Boilers Ham Boiler Washer. 
are made of Cast Alu- Thorough — speedy — 
minum, Tinned Steel, easy washing. Cleans 
Monel Metal and Nirosta any size or shape quick- 
(Stainless) Steel. 10 ly and economically. 
styles, 77 sizes. 


All ‘‘STAR”’ 


Performers for the 


This Prest-Rite Mold permits Luxury Loaf Containers, fa- 


use of a casing. Adaptable for HAM BOILIN G mous for fine meat loaves, 


Liver Cheese, Head Cheese, used with Viskings to produce 


Tongue and Ham Bologna, and SAUSAGE Blood and Tongue Sausage, 


ete. 2 sizes. Head Cheese, Pressed Corned 
Departments Beef, te. 5 stone. 


ADELMANN 
“The Kind Your Ham Maker Prefers’’ 


HAM BO I LER COR PORAT I ON Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto, Ont. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
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Hog Cut-Out Results 


ULK of hogs marketed this week 

were of the lighter weights and 
cut at a profit, even though a small 
one. The heavier averages, in very 
small supply and commanding good 
prices, cut at a loss. However, this 
was only 59c per head in the test shown. 

Hogs weighing under 190 lbs. con- 
stituted the larger proportion of the 
runs at Chicago and most of these 
showed a lack of finish. Those weighing 
between 190 and 220 lbs. included a 
considerable number of choice hogs. 
Quality butchers weighing over 250 lbs. 
were very scarce and the proportion 
of sows in the runs was only about 25 
per cent compared to as high as 50 
per cent only a short time ago. 

While hogs of the weights shown in 
the test averaged higher than a week 
ago, pork loins were 1c lower, Boston 
butts %c lower, light green hams 4@ 
%e lower with heavier weights un- 
changed to a half cent higher, green 
bellies were %c lower with dry salt 
bellies slightly higher and cash lard 
was 10c per cwt. higher. Dressed pork 
trade was slow throughout the four-day 
period and stocks of meat and lard on 
hand at the seven markets declined 
during the month. 

Chicago costs and credits were used 
in the test, good quality butcher hogs 
and the product therefrom being the 
basis of the figuring. 














Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market does he 
buy or sell intelligently. 

If a buyer makes lc per 
pound on a car of product he 
has saved $37.50. 


If he makes 14¢c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as lc a pound, he saves $300 
on a car. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 

Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%e variation from actual market 
price. 

Information furnished by THE DaILy 
MARKET SERVICE is vital to anyone 
handling meats on a carlot basis. For 
full information, write THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 




















PORK PRODUCTS EXPORTS 


Week Week Nov. 1, 
ended ended 1935 to 
Oct. 3, Oct. 5, Oct. 3, 
1936. 1935. 1936. 


PORK. 
To bbls. 
United Kingdom wees ° 


Continent 
West Indies 


BACON AND HAM. 


M Ibs. M lbs. 
United Kingdom 
Continent 
Sth. and Ctl. America. 
West Indies 
Other Countries 


United Kingdom 
Continent 
Sth. and Ctl. America.. 
West Indies 
Other 

Tot 


TOTAL EXPORTS BY PORTS. 
Bacon and 
m, 


M Ibs. 


Pork, 
bbls. 


From 
New York 
New Orleans 
Montreal 
Halifax 


Total Week 
Previous Week 


SUMMARY NOV. 1, 1935, to OCT. 3, 1936. 
1935 to 1934 to De- 
1936. 1935, Increase. crease. 
Pork, M Ibs.... 249 363 Sees 114 
Bacon and Ham, 
j eae 75,213 = =101,576 
94,595 


} 26,363 
Lard, M lbs... .92,830 


1,765 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


Per cent Price 
live per 
wt. Ib. 


180-220 lbs. 
18.4 
13.2 
19.5 
21.9 
17.8 


Value Per cent Price 
per cwt. live per 
alive wt. Ib. 


220-260 lbs. 


18.4 
12.8 
19.5 
20.8 1.98 
17.8 1.55 
13.6 41 

8.9 36 

9.3 .23 
10.8 .23 
a12 1.21 
14.0 21 


Value 
per cwt. 
alive. 


Value Per cent Price 
Per cwt. live per 
alive. wt. Ib. 


260-300 Ibs. 
18.3 
11.5 
19.5 -78 
19.3 1.74 
17.4 61 
13.4 1.21 
10.0 50 
9.3 .28 
10.8 22 
11.1 1.22 
14.0 21 
Trimmings 14.0 42 2.80 14.0 39 2.70 14.0 .38 
Feet, tails, neckbones mess .08 2.00 oar .08 2.00 ba .08 
Offal and misc a spats 41 wees oe 41 Sava eae. 41 


Regular hams 

Picnics 

Boston butts 

Loins (blade in) 

Bellies, S. P 

Bellies, D. S 
EE ee ee ree 
Plates and jowls 


$ 2.58 
74 

.78 
2.15 
1.96 


13.70 
5.30 
4.00 
9.50 
8.70 
3.00 
4.00 
2.50 
2.10 

10.90 
1.50 


$ 2.52 
68 
-78 


13.30 
5.00 
4.00 
9.00 
3.50 
9.00 
5.00 
3.00 
2.00 

11.00 
1.50 


$ 2.43 
58 


17 
23 
10.8 22 
11.1 1.29 
14.0 21 


9.3 


P. S. lard, rend, wt 
Spareribs 








TOTAL YIELD AND VALUE..... 69.00 $11.24 70.00 $11.04 71.00 $10.65 
Cost of hogs per cwt 
Condemnation loss 


Handling & overhead 


TOTAL COST PER CWT ALIVE.. 
TOTAL VALUE 


Loss per ewt 
Loss per hog 
Profit per cwt 
Profit per hog 


Week ending October 10, 1936 














Hog, Sheep, Beef Casings Shurstitch Sewed Casings 


Certified Casing Color te ’ J aa Special Hereford Flour 


— 
~ 


INDEPENDENT CASING COMPANY 
1335 West Forty-Seventh Street, Chicago, Illinois 


LONDON NEW YORK CHICAGO HAMBURG WELLINGTON 
































GOOD BEDS 
GOOD FOOD 





Always in Tune! 


Sausage and Specialties made with 
STANGE Products, seasoned with Dry Es- 
sence of Natural Spices, always strike the 
right note. They are always attractive and 
appetizing in appearance. They have pi- 
quant, delicious flavor. They combine in 
perfect balance every quality desired in fine 
sausage. 

That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in 


profits ! , | 
sae on tomar : OVER 3000 MODERN 
Dry Essence of Natural Premier Curing Salt RO 0 M S | N 6 STAT . S 


Spices — Individual or Baysteen 
blended Sani Close 

Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and Brown 


In the Middle-West stop at Albert Pick Hotels for pleas- 


WM. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
Western Branch, 923 E. 3rd St., Los Angeles 


ant surroundings, service, and food. All moderately priced. 


DAYTON, OHIO 
COLUMBUS, OHIO 


COLUMBUS. OHIO 
FORT MEIGS HOTEL....++++ + TOLEDO, OHIO 
FOUNTAIN SQUARE HOTEL . CINCINNATI, OHIO 
BELDEN HOTEL .(Opens in Dec.). CANTON, OHIO 
ANTLERS HOTEL .... INDIANAPOLIS, INDIANA 
ANDERSON HOTEL ..... ANDERSON, INDIANA 
TERRE HAUTE HOUSE .TERRE HAUTE, INDIANA 
VENTURA HOTEL ......ASHLAND, KENTUCKY 
OWENSBORO HOTEL . OWENSBORO, KENTUCKY 
NEW SOUTHERN HOTEL . JACKSON, TENNESSEE 
MARK TWAIN HOTEL. ......ST. LOUIS, MO. 
RALEIGH HOTEL ....-. WACO, TEXAS 






































THE WORD PICK SHOULD ALWAYS REMIND YOU OF ALBERT PICK HOTELS 








Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. For years Heekin has 
served packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to assist you in making your present can more beau- 
tiful .. . more attractive for the purchaser. Write for information. 











THE HEEKIN CAN CO—CINCINNATI, OHIO 
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MEAT IMPORTS AT NEW YORK 
For week ended October 2, 1936: 


Point of Amount 

origin. Commodity. Lbs. 

Argentina—C anned corned beef............ 159,052 

—Canned roast beef 38, 000 
—Cooked ham (tins). ¢ 
—D. 8S. pork bellies 
—S. P. hams.. 

—S. P. picnics... 
-Canned corned beef. 
Jerked beef 
Smoked back 
—Pork sausage 
—Fresh pork 
ON RTE ook vcicessccce 

—Fresh pork tenderloins. . 

—Fresh beef 

—S. P. pork hams 

—Dried bacon 

Denmark—Cooked hams (tins) 
—Smoked sausage 4,453 

France—-Liverpaste (tins) 1,058 

Germany—Smoked ham 887 

—Smoked sausage 

—Cooked sausage 

yma hams 

‘ooked sausage (tins) 
_ Cooked ham (tins) 

Hungary—Cooked ham (tins).............. 26,443 
—Cooked picnics 16,336 
—Luncheon meat (tins) 72 

Irish Free State—Smoked bacon 

—Smoked ham 
Italy—Smoked sausage 
Lithuania—Fresh hams 
—Fresh pork bellies 
—Smoked hams 
Poland—Cooked hams (tins)..............-8 354,463 
—Cooked picnics (tins) 38,452 
—Smoked bacon 
—Smoked sausage 

Uruguay—Canned corned beef 


Brazil— 


Canada 


19,990 


Holland 


ECUADOR AGAIN BUYS LARD 


Ecuador resumed importation of lard 
from the United States in June after a 
period when this trade had dwindled al- 
most to the vanishing point, according 
to a report from the U. S. consul general 
at Guayquil. June imports of American 
lard totaled about 105,000 lbs. against 
14,800 lbs. for the whole of 1935 and 
4,382,000 lbs. during the year 1934. It 
is reported that production of lard in 
Ecuador is falling off and that increased 
imports will be necessary in the future. 
Imports will be controlled according to 
their indispensability to the country. 
Central bank is given power to reject 
applications to import. 


CZECHS BUY MORE LARD 


Exports of U. S. lard and bacon to 
Czechoslovakia increased sharply during 
the first seven months of 1936 com- 
pared with like period last year, accord- 
ing to the U. S. Department of Com- 
merce. Exports for the first seven 
months totaled 1,946,000 Ibs., mostly 
lard, compared with 79,344 lbs. during 
the corresponding period in 1935. 
Czechoslovakia imported 17,050,144 lbs. 
of lard, bacon and fat-backs during the 
first seven months of 1936, about five 
times the volume imported during the 
same period in 1935. 


LOOKING for a position? You can 
tell packers and sausage manufacturers 
all over the country about yourself 
through the “Classified” pages of THE 
NATIONAL PROVISIONER at small cost. 


Week ending October 10, 1936 


CHICAGO PROVISION MARKETS 


Reported by The National Provisioner Daily Market Service 


FUTURE PRICES 


SATURDAY, OCTOBER 3, 1936. 

Open. High. Low. 
LARD— 
Oct. ...11.60 
Dec. . - 57% 
Jan. -11.65 
Mar. se ieee 
May ...11.95 11.97% 


Close. 


11.65 
11.60 


oe Pf ve) 


CLEAR BELLIES— 


MONDAY, OCTOBER 5, 1936. 
LARD— 
Oct. ...11.60 
Dee. ...11.60 
Jan. ...11.67% 


11.60 
11.60 


11.52% 524 
11. 521g 521gb 
11.67% 11.60 .60 
Mar. ...11.82% 11.82% 11.80 .80ax 
May ...12.00 12.00 11.92% .921%4db 
July ...12.05 vas = 2.05b 


CLEAR BELLIES— 
Dec. ...13.7 ones wang 3.70ax 


, 1936. 


CLEAR BELLIES— 


Dec. -13.70 a ncaa 3.70b 
Jan. ...13.75 eo : 3.75b 


WEDNESDAY, OCTOBER 7, 
LARD— 


Oct. ae nee 11.50b 
Dec. ...1L.5% 6 11.52% 11.60ax 
Jan. ...11.63 3 11.62% 11.674%4ax 
(ae sees oad 11.80b 
May ...11.95-97% 12. 11.95 12.00ax 
way <.. sew rine 12.10b 
CLEAR BELLIES— 
Dec. ...13.90 14.00 13.90 14.00b 
Saree sine -0244b 


THURSDAY, OCTOBER 8, 1936. 
LARD— 
Oct. ...11.60 
Dec. ...11.62% 1.7 
Jan. ...11.80 11. ‘82% 
Es: 6:06: tees . 
May ...12.05 
July ...12.25 2 
CLEAR BELLIES— 
Dec. ...14.15 14.17% 
Jan. ...14.25 onan 


FRIDAY, OCTOBER 9, 1936. 


11.60 
11.62% 
11.77% 


14.15 


LARD— 


CL EAR BEL LIES 


Dec. wears ores 14.17% nom. 
Jan. . re 14.25 


Key: ax, asked; b, bid; n, nominal; —, split. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of Oct. 3, 1936, totaled 155,250 
lbs.; greases 63,600 lbs.; stearine, none; 
tallow, none. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended October 3, 1936: 


Week Previous Same 

Oct. 3 Week Week °35 
Cured meats, Ib. ..16,762,000 18,124,000 13,668,000 
Fresh meats, Ibs. .47,830,000 46,652,000 42,075,000 
Lard, Ibs. 2,616,000 2,040,000 1,848,000 


CASH PRICES 


Based on actual carlot trading Thursday, 
October 8, 1936. 


REGULAR HAMS. 


BOILING HAMS. 
Green. 


SKINNED HAMS. 
Green. 


Short Shank we over. 


BELLIES. 
(Square cut seedless) 
(S. P. 4e under D. C.) 


*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 


ste 95% 


OTHER D. 8S. MEATS. 


Extra Short Clears:............ 35-45 
Extra Short Ribs 35-45 
Regular Plates 

Clear Plates 

Jowl Butts 

Green Square Jow 

Green Rough Jowls 


Prime Steam, cash 
Prime Steam, loose 
Refined, boxed, N 
Neutral, i 
Raw Leaf 


GERMAN HOGS AND LARD 


Top hogs in Berlin during the week 
ended September 23, 1936, were priced 
at $17.70 compared with $17.70 the 
previous week and $18.80 in the same 
period of 1935. Lard in tierces at Ham- 
burg was quoted at $12.97 per cwt., 
compared with $13.30 the previous week 
and $19.04 a year earlier. 
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Fok Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


etc. 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 


errors of hand control. 
Years of Speci 


_Write for bulletins. 


ion in T, ure Control 





2725 Greenview Ave., chhaneotne E. 46th St., New York 


TALLOW FUTURE TRADING 


Tallow transactions at New York: 


SATURDAY, OCTOBER 3, 1936. 

High. Low. Close. 
3.90@7.20 
10 
-15@7.30 
.15@7.40 
.30 
35@7.! 


3. W@T.: 
10 


3.95 @7.2 
.10 
15@7.20 
% 5@7.35 


WEDNESDAY. OCTOBER 7, 1936. 
6.90@ 7.2 
10 


7.05@7.: 
a : 


aT ‘. 


THURSDAY, OCTOBER 8, 1936. 
6.754 7.00 
*6.90 
6.97 
6.9TQT.05 


6.60@ 7.00 
eae oun 6.804 6.95 
Jan. dumae ae 6.99 
DD. sasecsaus «s ree ibe 6.95 
Mar saalnee yates ems 7.064 7.27 


*Nominal. 


TROUBLE WITH SOFT LARD 


Some packers have trouble in hot 
weather with soft lard. “Pork Pack- 
ING,” The National Provisioner’s pork 
plant book, tells how to avoid this diffi- 
culty. Write for information. 


ALSO 41 OTHER CITIES 


MEMPHIS BUTCHERS’ PLANT 


Leasing of city property for construc- 
tion of a public co-operative abattoir 
proposed by the Memphis Butchers 
Association, Inc., was approved by the 
Memphis city commission on September 
29, with less than two days remaining 
until the deadline for enforcement of the 
new meat control ordinance. The ordi- 
nance provides a fine of $5 to $50 for 
sale of meat within the city limits unless 
it carries the U. S. government inspec- 
tion stamp or the inspection stamp of 
the city health department. The ordi- 
nance was adopted to bring under health 
department supervision the handling of 
meat now butchered on farms without 
sanitary restrictions. 

In connection with city inspection a 
city-county public abattoir was planned, 
but packing-houses objected and B. A. I. 
requirements raised the cost so high 
that the plan was dropped. Instead 
Armour and Company and Abraham 
Bros. agreed to furnish public slaugh- 
tering facilities at their plants, charging 
fees that are to be approved by city 
commission. 

Plans of the co-operative are also 
indefinite, but S. Steinberg and Co., hide 
and fur dealers, has taken the lead 
and it is expected officers of the Stein- 
berg Co. will become first officers of the 
co-operative, with Sam Steinberg, presi- 
dent; Perry Sewell, vice president, and 
Herman Wolf, secretary. Plans for an 
abattoir costing between $75,000 and 
$90,000 are in the hands of contractors 
and will probably be awarded in ten 
days if the co-operative plan goes 
through. 


STATEMENT OF THE OWNERSHIP, MANAGE- 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF MAR. 3, 1933. 

of The National Provisioner, published weekly at 

Chicago, Illinois, for October 1, 1936. 

State of Illinois, County of Cook, ss. Before 
me, a notary public in and for the state and 
county aforesaid, personally appeared Paul I. 
Aldrich, who having been duly sworn according to 
law, deposes and says that he is the Editor of 
The National Provisioner, and that the following 
is, to the best of his knowledge and belief, a true 
statement of the ownership, management, etc., of 
the aforesaid publication for the date shown in 
the above caption, required by the Act of August 
24, 1912, embodied in section 411, Postal Laws 
and Regulations. 

1. That the names and addresses of the pub- 
lisher, editor, managing editor, and business man- 
ager, are: 

Publisher, The National Provisioner, Inc., 407 
S. Dearborn St., Chicago, 

Editor, Paul I. Aldrich, 407 S Dearborn St., 
Chicago, 

Managing Editor, Paul I. Aldrich, 407 S. Dear- 
born St., Chicago, Ill. 

Business Manager, Paul I. Aldrich, 407 S. 
Dearborn St., Chicago, Ill. 

2. That the owner is: The National gene 
Inec., 407 S. Dearborn St., Chicago, IL;  & 
Aldrich, 407 S. Dearborn St., Chicago, Ill.; Frank 
N. Davis, 407 8S. Dearborn St., Chicago, Ill.; 
Estate of J. H. Senner, 15 Park Row, New York, 
N. Y.: Estate of Julius A. May, 15 Park Row, 
New York, am * gg of Geo. L. McCarthy, 
15 Park Row, New York, N. Y. 

3. That there are no al bondholders, mort- 
gagees, and other security holders owning or hold- 
ing 1 per cent or more of total amount of bonds, 
mortgages, or other securities. 

4. That the two paragraphs next above, giving 
the names of the owners, stockholders, and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting, is 
given; also that the said two paragraphs contain 
statements embracing affiants’ full knowledge and 
belief as to the circumstances and conditions under 
which stockholders and security holders who do not 
appear upon the books of the company as trustees, 
hold stock and securities in a capacity other than 
that of a bona fide owner; and this affiant has no 
reason to believe that any other person, associa- 
tion, or corporation, has any interest direct or in- 
direct in the said stock, bonds, or other securities 
than as so stated by him. 

PAUL I. ALDRICH, 
Editor and Business Mer. 

Sworn to and subscribed before me this 2nd 
day of October, 1936. 

NELLIFERN FARMER. 
(My commission expires March 18, 1938.) 





FREE FATTY ACIDS IN LARD 


What causes high free fatty acid con- 
tent in lard? Holding fats in the tanks 
too long before rendering, especially if 
fats contain moisture, is one reason. 
There are others. “PORK PACKING,” 
The National Provisioner’s pork plant 
book, tells how to keep free fatty acid 
content low. Leaflet describing the 
book and its contents will be sent on re- 
quest to THE NATIONAL PROVIS- 
IONER, 407 So. Dearborn St., Chicago. 








Round ar Od 


LARD COOKER 


Produces in one operation 'a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MILL 
MACHINERY CO. 
Piqua Ohio 








Solvent 


Designed 


E. W. McCULLOUGH, Consulting Engineer 
3924 North Jersey Street, Indianapolis 


Extraction Systems 
Built - Operated 




















GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 


Chrysler Bldg., 405 Lexington Ave., New York City 


Broker 


Hoof and Horn Meal 
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TALLOWS AND GREASES x 


WEEKLY MARKET 


TALLOW—The position of the tallow 
market at New York weakened some- 
what the past week, following a lower 
trend in outside tallow markets. It was 
estimated that between 2,000,000 and 
3,000,000 lbs. extra changed hands on 
a basis of 6%c f.o.b., a drop of 4c from 
the previous week. The development 
was not altogether surprising, as of- 
ferings have increased and met with a 
lack of buying interest until lower prices 
had been established. Indications were 
that the bulk of the surplus offerings 
had been taken by the larger. and 
smaller consumers on the setback, so 
that the market now is in a fairly well 
sold up position. As a result, sentiment 
was more two-sided at the lower levels. 

At New York, special was quoted at 
6%c, nominal, extra 6%c f.o.b. and edi- 
ble at 91%4 @9%éc, nominal. 

On the New York Produce Exchange 
tallow futures were rather quiet during 
the week, with December at 7.15. 

At Chicago, the market was barely 
steady although showing little change, 
influenced somewhat by the situation in 
the East and a rather limited demand, 
but offerings were reported light. Edi- 
ble was quoted at 8% @9c, fancy 7c, 
prime packers 7c, special 7@7%c and 
No. 1 at 6% @7e. 

There was no London tallow auction 
this week. 

At Liverpool, Argentine frigorifico 
tallow for October shipment was un- 
changed during the week at 24s3d., 
while Australian good mixed at Liver- 
pool was also unchanged on the week at 
24s3d. 


STEARINE—The last business in 
oleo reported at New York was at 9%c, 
a decline of “4c from previous levels, 
with the market quoted at that figure 
later in the week. At Chicago, there 
was little change in stearine with oleo 
quoted quiet at 10%c. 


OLEO OIL—A moderate trade but a 
steady tone featured this market at 
New York with extra quoted at 11@ 
lltec, prime 10%@l1lce and _ lower 
grades 9% @10c. At Chicago, the mar- 
ket was quiet but steady, and unchanged 
with extra quoted at 11c. 


(See page 32 for later markets.) 


LARD OIL—Interest was rather 
quiet at New York during the week and 
the market was about steady with No. 
1 quoted at 9%c, No. 2 at 9%c, extra 
10%c, extra No. 1 at 9%c, prime edible 
14%c, inedible 12c and extra winter 
strained 11c. 


NEATSFOOT OIL—Trade was mod- 
erate at New York and the market 
showed little change with cold test 
quoted at 16c, extra 10c, extra No. 1 at 
9%e, pure 11% and special at 11c. 


GREASES—Reports at. New York 


Week ending October 10, 1936 


REVIEW 


indicated that a fair business had 
passed in greases at 6% and 6%c for 
yellow and house, a decline of a full %c 
from the previous week. The market 
was influenced by a disposition on the 
part of producers to sell and a lower 
trend in tallow. Consumers took fair 
quantities of greases which placed the 
market in a somewhat better position 
at the lower levels, but there was a ten- 
dency to watch the developments in tal- 
low closely. At no time was there any 
undue pressure of offerings of greases. 


At New York, choice white grease 
was quoted at 84 @8%c, A white 7%c, 
nominal, B white 74%@7%c, nominal, 
and yellow and house 6%c bid, 6%c 
asked. 


At Chicago, greases were fairly 
steady, with offerings moderate and 
scattered but with demand rather lim- 
ited. Choice white all hog was quoted 
at 74%c, A white 7c, B white 7c, yel- 
low 6% @6%c and brown 6c. 


BY-PRODUCTS MARKETS 


Chicago, October 8, 1936. 


Blood. 


Blood market continues nominal. 
South American offered October forward 
at $3.40@3.45 per unit, c.i.f. 


Unit. 
Ammonia. 


Unground $3.75@3.85 


Digester Feed Tankage Materials. 
Trading limited. Market easier. 


Unground, 10 to 12% 

ammonia 
Unground, 8 to 10% 
Liquid stick 


Packinghouse Feeds. 


Market continues quiet and nominal. 


é Carlots, 

Per ton. 
@60.00 
@55.00 


@27.50 
@35.00 


Digester tankage meat meal, 60% 

Meat and bone scraps, 50% 

Steam bone meal, 65%, special feed- 
ing, per ton 

Raw bone meal for feeding 


Dry Rendered Tankage. 


Market very slow, with little buying 
interest. Bids 80c, Chicago 82% @85c 
asked. 

Hard pressed and exp. unground per 


unit protein 
~_ prsd. pork, ac. 


Fertilizer Materials. 


Market well sold up for the next few 
months. South American $3.70 & 10c, 
c.i.f. Nov.-Dec. 


High grd. tankage, ground, 10@ 

Ce Se ae eee $ 3.25@ 
Bone tankage, ungrd., low gr., 

per ton 
Hoof meal 


3.50 & 10¢ 


Gelatine and Glue Stocks. 
Market active. Jaws, skulls and 
knuckles continue in good demand. 


Calf trimmings @28.00 
Pickled sheep trimmings @20.00 
ees lll 
Cattle jaws, skulls and knuckles..... 26.00@26.50 
Hide trimmings @17.00 
Pig skin scraps and trim, per lb 54c@ 55xe 


Animal Hair. 

Contracts being made for winter coil 
dried hog hair. Bids firm. Limited trade 
in winter processed hair. Winter take- 
off being sold at around $40 per ton. 
Limited trade in winter processed hair 
contracts. Sellers’ ideas strong. Outlet 
still available for summer coil dried 
hair in carlots. 


Coil and field dried hog hair............ 2 
Winter coil dried 

Processed, black winter, per Ib.. 
Processed, summer 

Cattle switches, 


*According to count. 


Horns, Bones and Hoofs. 


Hoof market nominal. Inquiries for 
junk bones. 
Per ton. 
Horns, according to grade $45.00@75.00 
Cattle hoofs 28. 30 
Junk bones 


(Note—foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Bone Meals (Fertilizer Grades). 


Bone meal market unchanged to 
weaker. 


Per ton. 
Steam, ground, S & GO. .......scccees $17. er ex 
Steam, ground, 2 & 27 @lj 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
asis ex vessel Atlantic ports: 
Oct.-Nov. 1936 
Ammonium sulphate, double 
per 100 lbs. f.a.s. New Y 
Blood, dried, 16%, 
Fish se es 5 dried, 
10% B. P. L., f. o.b. fish factory. . 3.25 & 10c 
Fish iF, foreign, 114% ammonia, 
10% B. P. L. @42.00 
Fish scrap, actbubateh, 6% ammonia, 
3% A.P.A. f.0.b. fish factories. . 2.25 & 50c 
Soda nitrate, per net ton; bulk, Oct. 
1936 to June a inclusive 25.50 
in 200-lb. bag 3 


nominal 
@ 4.00 


Tankage, ground, 10% ammonia, 15% 
B. P. L. bulk 3.80 & 10¢ 

bie unground, 10-12% ammonia, 
B. P. L. bulk 3.70 & 10¢ 


Phosphates, 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c. i. f 
Bone meal, raw, 4% and 50 bags, 
DOS. CR. Datars < seswennncceteesne 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


@24.75 
@31.00 
@ 8.00 
Dry Rendered Tankage. 


50% unground 


@82%e 
60% ground 


@8ikbee 


EASTERN FERTILIZER MARKETS 
(Special Report to The National Provisioner. ) 
New York, October 7, 1936. 


Dried blood is offered at $4.00 per 
unit of ammonia, f.o.b., New York, and 
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buyers views are under this price. No 
recent trading has been done. South 
American sold and is held at $3.40 per 
unit of ammonia, c.i.f. Atlantic Coast 
ports. 

Ground tankage is offered at $3.80 
and 10c, and unground at $3.70 and 
10c, f.o.b., local shipping points, with 
hardly any buying interest from either 
fertilizer or feeding buyers. 

Japanese sardine meal is lower in 
price and a limited amount of trading 
is being done. 


CHEMIST HEADS CAN CO. 


Dr. Herbert A. Baker has been elected 
president of the American Can Co. to 
succeed C. E. Green, resigned. Dr. 
Baker was born in Ontario and gradu- 
ated in 1906 from the University of 

Toronto. In 1910, 
four years after 
entering the em- 
ploy of American 
Can Company, he 
was made the com- 
pany’s chief chem- 
ist. During part of 
the World War he 
served as chairman 
of the tin plate 
apportionment com- 
mittee, a division 
of the Food Ad- 
ministration 
at Washington. In 
1918 he became 
sales manager in Chicago, in which 
position he remained until elected vice 
president in charge of sales in 1932. 
He has been responsible for many 
scientific investigations resulting in sig- 
nificant improvements in the canning of 
foods, and is a member of the scientific 
research committee of the National Can- 
ners’ Association. From his conspicuous 
scientific contributions in preserving 
public health through applying im- 
proved laboratory methods in the com- 
mercial canning of foods, as well as for 
his business acumen and leadership, Dr. 
Baker was awarded the honorary degree 
of doctor of science at Colgate Uni- 
versity in 1933. 


MORE HOGS IN DENMARK 


Number of hogs in Denmark con- 
tinues to increase in spite of notifica- 
tion from England that the bacon quota 
has been reduced, according to the U. S. 
Department of Commerce. There were 
3,503,000 hogs on farms on July 18, 
1936, the largest number since July, 
1933, and almost 500,000 head above the 
total for the same date last year. Ex- 
ports of live pigs to Germany have in- 
creased, but not in sufficient number to 
justify the considerable increase in hog 
production during the past 12 months. 
Suckling pigs have dropped substan- 
tially in price due to the reduced British 
quota. A considerable increase in hog 
slaughter is expected from July, 1936 
to May, 1937, but market outlets for 
increased output appear limited. 
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VALUE OF SOYA FLOUR 


Soybean flour is a concentrated, 
wholesome, nourishing and economical 
food, two food research experts of the 
U. S. Department of Agriculture stated 
at the recent convention of the Amer- 
ican Soybean Association at Cedar 
Rapids, Iowa. This flour is rich in 
protein of good quality, rich in fat, rich 
in all the principal mineral constituents 
and a good source of the known vita- 
mines, the experts stated. 

This “little miracle bean,” as the 
soybean is coming to be known, is adapt- 
able to many uses. For centuries it has 
been the principal food of millions of 
Orientals, but only recently has it been 
grown extensively in the United States, 
and still more recently has it been a 
source of human nutrition. 

Dr. J. A. Le Clere and L. H. Bailey of 
the Food Research Division, Bureau of 
Chemistry and Soils, U. S. Department 
of Agriculture, Washington, D. C., have 
been devoting considerable attention to 
the food value of soy beans and par- 
ticularly of soya flour. In their discus- 
sion before the convention they reported 
on a study of some 30 samples of flour, 
in which it was found that there was 
considerable variation in the content of 
many of its constituents. For example, 
the ash content varied in these samples 
from 2.7 to 5.2 per cent; the fat from 
17.6 to 23.9 per cent, the fiber from 1.5 
to 4.3 per cent, the protein from 34.4 
to 49.4 per cent, the sugar from 5.4 to 
11.1 per cent with similar variations in 
the mineral content. 


Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 

THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Il. 


Please send copy of reprint on oil re- 
fining and manufacture. 


(Enclosed find 50c in stamps.) 


These variations were found to be due 
to the variety of beans used, the con- 
ditions prevailing during the growth 
and harvesting of the beans, the con- 
ditions of storage, the age of the beans 
or the flour and the method used in pre- 
paring the flour. “As compared with 
other legumes and the common cereals, 
soybeans are appreciably richer in total 
minerals, especially in sodium, potas- 
sium, magnesium, calcium, phosphorus 
and sulphur,” the investigators re- 
ported. “Soybean flour is appreciably 
richer in these mineral constituents 
than our common foods, such as the 
cereals, legumes, vegetables, fruits, 
meats, nuts, milk and eggs. Soybean 
flour is one of the richest sources of 
lime.” It is practically free from starch, 
containing less than 1 per cent. 

About 70 per cent of the foods con- 
sumed by Americans are low in minerals 
and in vitamins. This leaves only 30 
per cent for the so-called protective 
foods, and “soybean flour, being rich in 
minerals, rich in high quality protein, 
rich in fat, and rich in vitamines, might 
well be considered among the protective 
foods and given its proper place in the 
American diet.” 

Commenting further on the food 
value of soya flour, the speakers pointed 
out that when compared with about 30 
other commonly used foods such as 
cereals and cereal products, legumes, 
green vegetables, potatoes, fruits, milk, 
butter, eggs, cheese, sugar, lard, meats 
and nuts, “soybean flour is richer in 
protein as well as in minerals. It is 
richer in fat than any of these foods 
except cheese, nuts, smoked ham, butter, 
and lard, and it is also rich in vitamines. 
Soybean flour, in other words, is rich in 
the most expensive food constituents.” 


In the opinion of these investigators 
soya flour can well command a more 
general use for food, not only because 
of its high content of necessary food 
constituents but because of the low cost 
of protein, minerals, fat and vitamines 
in this form. 


NEW OIL FOR MARGARINE 


Babassu oil has been attracting con- 
siderable attention during recent 
months as a new ingredient in margar- 
ine manufacture, according to the Na- 
tional Association of Margarine Manu- 
facturers. About 21,690,000 lbs. of the 
oil was produced in the United States 
from imported nuts during the first 
six months of 1936, of which 9,554,000 
lbs. was used in making margarine. 
This accounts for less than % of 1 per 
cent of the country’s fat and oil pro- 
duction of 2,093,499,000 lbs. during the 
first half of the year. 

It is pointed out that while consump- 
tion of babassu oil has risen the use of 
other imported oils, such as sesame and 
palm kernel oils, has declined. The 
association indicates that introduction 
of babassu oil has not caused a piling 
up of domestic products, since June 30 
stocks of cottonseed, peanut, corn and 
soybean oils were 88,000,000 Ibs. lower 
than on the corresponding date in 1935. 
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VEGETABLE OILS x 


WEEKLY MARKET 


HE cotton oil futures market con- 

tinued to experience a good volume of 
trade the past week and although prices 
were irregular and at times a little 
easier, the market continued extremely 
stubborn to selling pressure. There was 
some further hedge selling and scattered 
liquidation inspired by unsteadiness in 
lard and cotton, a lower trend in grains 
and a little freer movement of seed and 
crude at times, but on a scale down 
there was extensive absorption through 
commission house quarters, which pre- 
vented any sharp breaks. 

On the whole, commission house trade 
was mixed. A good part of the selling 
was credited to the smaller mills and 
was for professional account in part, 
the latter influenced by the action in 
outside markets, complaints of quiet- 
ness in cash oil demand, and indications 
of a slightly easier tone in crude oil. 
Buying power was influenced by expec- 
tations that the cotton estimate would 
not be greatly changed, that crude mills 
would do well to sell their crude and buy 
futures, and that after all, the edible 
fat situation from a statistical stand- 
point does not present any over-abund- 
ance of supplies. 

Houses with cotton and Southern 
connections were trading both ways, 
which made it difficult at times to follow 
operations. The early part of this week, 
prior to the issuance of the cotton esti- 
mate, there was an almost complete 
cessation of crude pressure and hedge 
selling in futures, the latter being due 
in part to a renewal of rains over the 
cotton belt which may slow up the new 
crop movement. Again this week the 
larger refiners, aside from accumulating 
seed and crude, did not appear to be 
playing any important part in the fu- 
tures market or the price level. 


Good Absorption of Crude 


Quite a little crude oil moved in the 
Southeast and Valley at 85%c and there 
were sales in Texas at 8'%c, some of 
the latter, however, being at high 
freight rate points. Subsequently the 
Southeast and Valley was 8%%c bid, and 
called 85c nominal, while 8c was bid 
in Texas, with the mills inclined to look 
on pending developments. On the whole, 
crude oil was readily absorbed partly 
because it could be hedged at about 150 
points spread, with the distant future 
months. 

Throughout the week reports indi- 
cated that cash oil demand continued 
quiet to moderate. In fact, some were 
complaining of the dullness in trade. 
Early estimates on September consump- 
tion were running around 200,000 bbls., 
compared with 327,000 bbls. in the same 
month last year. 

The bulls argue that if September 
distribution proves light, it will be at 
the expense of distributors’ and con- 
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sumers’ stocks, and that the latter 
sooner or later will need replenishing. 
In no quarter does there appear to be 
any uneasiness over prospective sup- 
plies this season, and generally the an- 
ticipation is that the season’s consump- 
tion will exceed the season’s new crush. 
On the other hand, those bearishly in- 
clined, are somewhat fearful of a con- 
tinued comparatively large run of hogs, 
and discouraging action in lard, espe- 
cially from the standpoint of aiding an 
upturn in oil values. 

COCOANUT OIL—The market at 
New York was steadier following some 
betterment in copra, but no particular 
business was reported. Prices were 
quoted at 6c at New York and at the 
Pacific coast, 55¢c. 

CORN OIL—Sales were reported at 
New York at 9%c this week, a decline 
of 4c from previous levels, but business 
was not believed to have been large. 

SOYA BEAN OIL—The market was 
quiet at New York and about unchanged 
at 8c in tanks. 

PALM OIL—tTrade was routine, in- 
terrupted somewhat by foreign ex- 
change developments but the market 
was steady. At New York, spot nigre 
was quoted at 5c, shipment nigre 4.55c, 
12% per cent softs 4.65c, and 20 per 
cent 4.55c. Sumatra oil for July was 
quoted at 4%c. 

PALM KERNEL OIL—The market 
was quiet and about steady at New York 
with shipment quoted at 5.40@5.45c. 

OLIVE OIL FOOTS--The market 
holds rather firmly at New York at 9c 
for tanks, with consumer interest show- 
ing some improvement. 

PEANUT OIL—The market at New 
York was called 8%c, nominal, but the 





SOUTHERN MARKETS 


New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., Oct. 8, 1936— 
There was heavy trading during past 
week at 8% and 8%c for crude oil, all 
directions, especially at the former fig- 
ure. The crop has continued to move 
extremely rapid, and by the end of Oc- 
tober the peak of movement should be 
over. The action of the crude oil and 
option markets was surprisingly good, 
following the government crop estimate 
of today, which was somewhat larger 
than generally expected. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, October 8, 1936.— 
Forty-three per cent cottonseed cake 
and meal, basis, Dallas, for interstate 
shipment, $33.00. Prime cottonseed oil 
was quoted at Dallas at 8% @8%c. 


{ 
tone was a little easier with cotton oil. 

COTTONSEED OIL—Valley and 
Southeast 8.50 bid, 8.62% asked; Texas, 
8.50 bid, 8.62% asked at common points. 
Dallas 8.62% @8.75 nominal. 


Market transactions at New York: 


Friday, October 2, 1936. 


Sales. High. Low. Bid. Asked. 

OE Es kcvme,| ees See One ee 
Get... 1 990 990 995 a 1005 
a ae 995 a nom 
Dec. . 9 1010 1005 1010 a trad 
Jan... 4 1010 1009 1010 a 1014 
Se Se eG 
Mar. . 41 1020 1014 1019 a 1022 
| ne 
May .. 16 1022 1018 1023 a 1025 

Saturday, October 3, 1936. 
Spot .. a eee 
Os... « 995 a 1002 
ee a ieee, ecole 995 a nom 
Dee. .... 1 1012 1012 1010 a 1014 
Jan. .. 1 1016 1016 1013 a 1018 
POM ss waxed <aeeer- sea. See 
Maer. . 7 1021 1020 1022 a 1023 
April . ose semcalio. —eseiace: a 
May 6 1025 1023 1025 a trad 

Monday, October 5, 1936. 
PMG ois. <cnc5:. <payeteiaih Moteacieh oF eee ia 
i ae 6 1006 998 998 a trad 
EY. <. womeindatiees Bee 990 a nom 
Dec. .. 19 1010 1002 1003 a trad 
Jan... 21 1015 1006 1006 a trad 
PUR i+ i206 «05d. Seen ee eee 
Mar. . 39 1022 1013 1014 a 13tr 
ee ere 
May . 23 1025 1016 1017 a trad 

Tuesday, October 6, 1936. 
BIO. cits. Sape- ceee. keer eoes 
Get... 5 995 990 993 a trad 
INOW... ices Secs deco, eee 
Dec. .. 11 1001 997 1000 a 1003 
Jan... 23 1005 998 1002 a 1004 
Sie 
Mar. . 52 1015 1008 1012 a 1014 
eae 
May . 34 1017 1012 1014 a 1016 

Wednesday, October 7, 1936. 
BE es eee Saka alee ene eee 
Oct. .. 985 a 995 
ee aes he 990 a nom 
Dec. .. 5 1005 995 1001 a 1004 
Jan. .. 7 1000 1000 1005 a 1009 
i ee 
Mar. . 26 1016 1010 1016 a trad 
Agee... 26 wince, - aa: Se 
May . 8 1018 1015 1017 a 1018 

Thursday, October 8, 1936. 
Oct. 993 993. 993t 
Dec. .. 1003 995 990a1003t 
Jan. .. 1006 1002 1006a1009n 
Mar. .. 1019 1010 1016 a1018t 
May. .. 1024 1013 1020 a 1023t 


——Range—— 


(See page 32 for later markets.) 






























—Closing—— 
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WEEK’S CLOSING MARKETS 


FRIDAY'S CLOSINGS 


Provisions 


Hog products were stronger -the latter 
part of week under commission house 
absorption of lard, scattered covering, 
with steady to firm hog markets and un- 
easiness over arrivals of lightweights. 
Selling mostly packer hedging. Top 
hogs, $10.50. 


Cottonseed Oil 


Cotton oil moderately active and 
strong under limited hedge selling, lack 
of outside pressure, scattered commis- 
sion house buying and professional cov- 
ering. Larger cotton crop estimate had 
little influence as it will increase oil 
crush at maximum 125,000 bbls. over 
previous expectations, still leaving a 
possible crush below anticipated sea- 
sonal requirements. Crude Southeast 
and Valley, 84%@8%c; Texas, 8c, 
sales and bid. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Oct., $9.90@9.99; Dec., $10.05@10.10; 
Jan., $10.12; Mar., $10.22; May, $10.26. 
Tone steady; 58 sales. 


Tallow 


Tallow, extra 6%c lb., f.o.b. 


Stearine 
Stearine, 9% @10c, sales. 


Friday's Lard Markets 


New York, October 9, 1936.—Prices 
are for export. Lard, prime western 
$11.95@12.00; middle western, $11.85@ 
11.95; city 114%.@11%c¢; refined Conti- 
nent, 12@12%c; South American, 12% 
@12%c; Brazil kegs, 124%4@12'c; com- 
pound, 12c in carlots. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
October 9, 1936, totaled 217,345 lbs. of 
lard, and 40,000 lbs. of bacon. There 
was no tallow exported this week. 


RETAIL PRICES ADVANCE 


Retail meat prices rose 2.1 per cent 
during the four weeks ended September 
15, while retail costs of all foods in- 
creased four-tenths of 1 per cent, ac- 
cording to the U. S. Bureau of Labor 
Statistics. Increases were greatest for 
pork items but beef and lamb products 
were also higher. Dairy products and 
eggs advanced in price during the 
period, as did lard, lard compound and 
oleomargarine. However, prices of 
fats and oils were generally lower than 
for the same time in 1935. 
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BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, October 9, 1936—General 
provision market quiet and unchanged. 
Demand for A. C. hams improving; very 
poor demand for pure lard. 

Friday’s prices were: Hams, Ameri- 
can cut, 87s; hams, long cut, exhausted; 
Liverpool shoulders, square, none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 78s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
85s; Canadian Cumberlands, 76s; spot 
lard, 61s. 


LIVERPOOL PROVISION PRICES 


Prices of first quality product at 
Liverpool for the week of September 23, 
1936, with comparisons, follow: 

Sept. 23, Sept. 16, Sept. 25, 

1936. 1936. 1935. 
American green bellies....$17.98 $17.63 Nominal 
Danish Wiltshire sides.... 22.57 22.60 $18.81 
Canadian green sides...... 19.75 19.78 17.51 


_ American short cut 


19.25 


13.73 


22.50 


16.30 


green hams 


American refined lard 13.36 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 9, 1936, 
show exports from that country were 
as follows: To the United Kingdom, 
166,352 quarters; to the Continent, 19,- 
236. Last week to the United Kingdom 
55,297 quarters; to the Continent, 3,632. 


HULL OIL MARKETS 


(Special Cable to The National Provisioner.) 


Hull, England, Oct. 7, 1936.—Refined 
cottonseed oil, 26s 6d, Egyptian crude 
cottonseed oil, 29s. 


AMERICAN ROYAL SHOW 


The American Royal, one of the lead- 
ing livestock shows of the nation, will 
be held immediately following the Chi- 
cago convention of the Institute of Am- 
erican Meat Packers, opening at Kansas 
City on October 17 and continuing 
through October 24. 


Fifty carloads of prime fat bullocks, 
cream of the feedlots, will be offered at 
auction on October 22. 


Promoters of the show point out that 
this will afford an opportunity to pack- 
ers to purchase animals that will pro- 
duce beef suitable for the most exacting 
trade. Many consignments, traffic man- 
ager J. F. Daniels says, “will be on 
through railroad billing, making it pos- 
sible for an Eastern buyer to save 
around 25c per cwt. in the freight rate.” 
Approximately 250 head of choice baby 
beeves will be sold at auction on October 
23, these animals having been fed and 
exhibited by 4-H club members and vo- 
cational agricultural high school stu- 
dents. Fat barrows and choice lambs 
exhibited at the show will also be sold 
at auction on October 23. 








NewTrade Literature 





Absorption Refrigeration (NL 255).— 
Principles of absorption refrigeration 
and absorption equipment described. 
Illustrated with interesting views of 
absorption refrigeration machines in 
industrial plants, schematic line draw- 
ings and details of apparatus.—Carbon- 
dale Machine Corp. 

Asphalt Mastic (NL 256).—Meat plant 
engineers and construction and main- 
tenance men interested in facts on an 
ever-present problem — waterproofing 
of cooler insulation, walls, floors, ete.— 
will find this booklet worth including 
in their working library. Complete in- 
structions and specifications for water- 
proofing are given.—Presstite Engi- 
neering Co. 

Air Operated Controllers (NL 257).— 
New catalog covering complete line of 
Brown air operated controllers. Prin- 
ciples of operation explained in non- 
technical language. Profusely _illus- 
trated with photographs and diagrams, 
—Brown Instrument Co. 

Induction Motors (NL 258).—Bulle- 
tins illustrating and describing a new 
series of squirrel cage polyphase in- 
duction motors in sizes from 1 to 15 h.p. 
at 1,800 r.p.m. These are available in 
a variety of electrical and mechanical 
modifications and incorporate improve- 
ments in stator coil insulation, frame 
construction and other design features. 
—General Electric Co. 

Rotary Drier (NL 259).—Four-page 
bulletin illustrating and _ describing 
dryer of new design, suitable for a 
large list of materials, including blood, 
cattle and sheep manure, fertilizer, 
steamed bone, tankage, etc.—Link-Belt 
Co. 

Ammonia Compressors (NL 260).— 
Attractive 2-color bulletin on vertical, 
single-acting ammonia compressors 
ranging in size from 6 by 6 in. to 12% 
by 14 in., with V-belt, synchronous 
motor or flat belt drives. Details of 
construction and important parts of 
machines are _ illustrated—yYork Ice 
Machinery Corp. 





To obtain information on new 
trade literature mentioned in THE 
NATIONAL PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


without obligation, publications 
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WEEKLY REVIEW 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 8, 1936, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). CHICAGO. 
Lt. wt., 140-160 Ibs., 

Good-choice .......sccceces $ 8.90@ 9.85 

ee errr 8.40@ 9.65 


Lt. wt., 168-180 lIbs., 














GeeBeReee § 2c ccvcccccccces 9.65@10.30 

ee eae 9.00@ 10.00 
Lt. wt., 180-200 Ibs., 

Good-cholce .....cccccccess 10.00@ 10.45 

7 MED Gis wean dicecesaane tee 9.50@10.30 

Med. wt., 

200-220 Ibs., gd-ch......... 10.25@10.50 

220-250 Ibe., gd-ch......... 10.35@10.55 
Hvy. wt., 

250-290 Ibs., gd-ch......... 10.15@10.55 

290-350 Ibs., gd-ch......... 9.90@10.35 
PACKING SOWS: 

STIG-SSO Whe., BOOB. .ccccacee 9.40@ 9.60 

350- = Ibs. ee 9.00@ 9.50 

425-550 Ibs., good.......... 8.50@ 9.20 

275-550 Ibs., medium....... 8.00@ 9.40 
SLAUGHTER PIGS, 100-140 Ibs.: 

GOGR-CHOlSE occ ccecsccccess 8.00@ 9.35 

PD 6.06. 6:0.00 0900 sv nincicas 7.25@ 8.90 


Slaughter Cattle, Calves and Vealers: 


STEERS, 550-900 Ibs., 





MEE. Gtccuecuawtecey aemues 9.50@10.40 
BE Ate avietaas aealw saree ees 8.75@ 9.75 
ee 25@ 9.00 
Common (plain) .......... 5.50@ 7.50 


STEERS, 900-1100 Ibs., 





Prime 8 
Choice 9. 
Good 9.00@ 9. 
BED Sitéectas cacanceses 7.50@ 9.00 
Common (plain) ..........- 5.75@ 7.50 
STEERS, 1100-1300 Ibs., 
Prime 10.00@ 10.50 
Choice . 9.50@10.25 
G 8.2 5 
EE cacen cosa vibe eencecen 7.50@ 9.00 


STEERS, 1300-1500 Ibs., 





IDS? rn: a erd en ta einwerd dente acai 
CE sh eeecescrsees 
WE waceechonssueeaseaeas 
HEIFERS 750 Ibs 
e DE sctasnreencewpeatiees 9.50@10.25 
TR ee ee OS 8.25@ 9.50 


Good 

Common (plain), medium... 4.50@ 8.25 

HEIFERS, 750-900 Ibs., 
Te ee 7.25 


1@ 
Common (plain), medium... 4.50@ 


COWS: 
Choice 
| Creer re re Tre 
Common (plain), medium... 
Low cutter-cutter .......... 





BULLS (Yearlings excluded): 
Good (beef) 
Cutter, com. 


VEALERS: 


T5@ 6.25 
25@ 5.75 


(plain), med... 


5. 
4. 


NE fe as oa eos 8.50@ 9.50 

ERAS eee 7.00@ 8.50 

Cull-common (plain) ....... 5.50@ 7.00 
CALVES, 250-500 Ibs., 

ESS ror 5.50@ 8.50 

Common (plain), medium... 4.50@ 5.50 


Slaughter Lambs and Sheep: 


LAMBS: 
Choice 
Se een 
Medium 
Common 


EWES: 
oc CEE OCC Oe 


Y P -T5@ 4.00 
Common (plain), medium... 


-50@ 2.75 


2. 
1 





Week ending October 10, 1936 











E. ST. LOUIS. 


$ 9.35@10.10 $ 
9.85 


8.60@ 


9.85@ 10.35 
9.10@10.15 


10.20@ 10.45 
9.50@10.25 


10.35@10.50 
10.40@10.50 


1 


0.15@10.50 
9.85@10.25 


9.60 
9.50 


) 9.25 


9.25 


> 00@ 10.00 
8.00@ 9.25 


6. a 
5.25@ 


9.256 10.00 


8.00@ 
6. 25@ 
5.25@ 





8.75@ 
8.00@ 


9.00@ 
8.00@ 


50@ 
.00@ 


al 


25@ 
00@ 


carats 


3.00@ 
.TH@ 


a 


8.50@ 


5.00@ 


3.00@ 
1.50@ 


9.25 
8. 25 
6.50 


noo 
=—s: 


4.00 


6.00 
5.50 


75@ 10.00 


8.75 
7.25 


8.00 
6.00 





OMAHA KANS. CITY. 
8.25@ 9.50 $ 8.75@ 9.65 $ 
7.75@ 8.85 8.25@ 9.25 
8.85@ 9.90 9.25@10.10 
8.35@ 9.50 8.75@ 9.65 


9.50@10.00 
9.00@ 9.75 


9.65@10.15 
9.25@ 9.90 


5@10.10 9.90@10.15 
-75@10.05  9.95@10.20 


9.65@ 10.00 9.95@ 10.20 
9.50@9.75nom.9.85@ 10.10 
9.25@ 9.50 9.10@ 9.50 
9.25@ 9.45 8.75@ 9.35 
9.00@ 9.40 8.50@ 9.10 
8.75@ 9.25 7.75@ 9.15 


8.00@ 9.00 
7.00@ 8.75 


z 
>) 
ie oes] 
o-! 
oe 


ou 

~)) 
FNoe 
322k 


waow 


RRS 


~ 
eas2S 





= 





8.50@ 9.50 8.75@ 9.50 
7.50@ 8.50 7.00@ 8.75 
4.50@ 7.50 4.25@ 7.00 
7.25@ 9.60 7.00@ 9.50 
4.50@ 7.50 4.25@ 7.00 





».25@ 6.00 
4.00@ 5.25 
2.75@ 4.00 
.15@ 5.50 5.00@ 5.25 
3.75@ 5.25 3.75@ 5.00 


6.50@ 7.50 
5.50@ 6.50 
3.50@ 5.50 


7.00@ 9.00 
5.00@ 7.00 
3.75@ 5.00 


5.00@ 8.00 5.00@ 7.50 
3.50@ 5.00 3.25@ 5.25 


T.75@ 8.50 8.00@ 8.50 
7.25@ 7.75 7.50@ : 00 
6.50@ 7.25 6.50@ 7.50 
5.25@ 6.50 5.50@ 6. 50 
2.25@ 3.60 3.00@ 3.75 
i 50@ 2.25 1.75@ 3.00 


LIVE STOCK MARKETS x 


ST. PAUL. 


8. 


ir =) 


9. 


9. 


i0@ 


-T5@ 


.15@ 
-0@ 9 


35@ 
10@ 


9 









8. 
7.23@ 


4. 


t. 
4. 


50@ 


1l@ 


254 





9. 30 


7.40 


2@ 9. 


5. 


. 
» 


5. 


3. 


8. 
6. 
4. 


6. 
4. 





00@ 
5@ 


-T5@ 


50@ 
00@ 


00a 
25@ 


8.25@ 


AR 


to 


7.15@ 


50@ 
50@ 


75@ 


50@ 


00@ : 
D0@ : 


00@ 9.5 


9 
2 


mien 
Qtarts we 
Suns 


od 
ke 
= 


3.00 








CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. } 


Des Moines, Ia., Oct. 8, 1936—At 22 
concentration points and 9 packing 
houses in Iowa and Minnesota, hog 
trade was rather slow most of the week. 
Current prices of butcher hogs mostly 
steady to 5c higher compared with last 
week’s close, some light lights shade 
lower; packing sows steady to 15c 
higher, mostly 5-10c up; truck range 
good to choice 200 to 270 lb., $9.65@ 
10.00, but 220 to 270 lb. upward mostly 
from $9.80; strictly long haul lots up 
to $10.10 at plants, rails $10.20@10.25; 
270 to 290 lb., by truck, $9.65@9.90; 
290 to 350 lb., $9.15@9.70; better grade 
180 to 200 lb., $9.35@9.75; mostly good 
grade 160 to 180 lb., $8.45@9.10 and 
light lights carrying sprinkling of 
mediums $7.35@8.45. Light and medium 
weight sows off truck, $8.40@8.90, and 
up to $9.15 or slightly higher for best 
off cars. 


Receipts week ended Oct. 8, 1936: 


This 
week. 








Last 
week. 


Pethay, Get. Bi cscccccrccevecssses 14,400 11,900 
IG: SOONG Wis ok <0 wee eeceeten'es 11,300 10,700 
BS FER Pies aNpccnawndeeaen 21,900 18,700 
I MEE, WG 6a kee h0nesaeecuke 10,700 8,600 
NI) CINE iv 6:0-0'saceee toes eis 16,900 12,100 
WON, SOS. iwc. centaueeunees 17,300 13,700 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS. 
Up to 1,050 lbs. 








Week Same 
ended Last week 
Top Prices Oct. 1. week 935. 
OD iisaesbedewewwen $ 6.15 $ 6.75 
PEE sas wwiodienmwoes 6.25 6.00 
i ee re 50 6.00 
CN bs 6 va. v tik senna 4.25 4.75 
SION ia c:4n vaca haces 4.75 5.00 
Prince Albert.......... 3.00 3.00 3.25 
Perr ree 4.00 4.00 4.75 
GUNN oo 5: sade e cewacs 3.75 4.00 4.25 
Toronto $ 9.00 
Montreal 8.50 
Winnipeg 6.50 
Calgary 5.2% 4.00 
ee 4.00 4.00 4.50 
Prince Albert... ...000 3.50 3.50 3.50 
ge Pere r ey. 4.75 4.00 5.5 
eee re 4.10 4.25 4.50 
BACON HOGS 

NR. vans ice seenns te $ 8.10 $ 8.35 $ 9.15 
a eee 8.60 8.75 9.25 
Wee 15) 6.0 <0.000000% 7.75 8.00 8.25 
SE sivas s oie ee a eee 7.50 7.85 8.35 
PE os Swi detensewe 7.50 8.25 8.25 
Prince Bibett.. .cccscces 7.50 7.75 7.85 
ee eee 7.50 7.75 8.00 
eo eer 7.55 7.75 7.85 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 
and watered’ basis. All others ‘‘off trucks."’ 


GOOD LAMBS. 


DOD: «vk ccenesvenecan $ 8.25 $ 8.25 $ 7.00 
eee 7.25 7.25 6.60 
ES cdwarenaccees 6.25 6.50 5.75 
EE Siewsedondae cae 5.50 5.75 5.25 
Peer oe 5.75 6.00 5.25 
Prince Albert........... 5.50 5.25 4.50 
MORE: GH ck ewiciveys g 6.00 4.75 
re eee 5.40 4.75 
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PACKERS’ 


Purchases of livestock by packers at 
centers for the week ending Saturday, 
1936, as reported to The 


CHICAGO. 
Cattle. 
Armour and Co.............. 4 5,018 
GE Me Ulin ceccceoceceoonks 3 
Morris & Co 
ee 
Anglo-Amer. Prov. 
G. H. Hammond Co 
Shippers 
Others 
Brennan Packing Cc 
Co., Ine., 1,404 hogs; 
Total: 52,142 cattle; 
39,982 sheep. 
Not including 2,086 cattle, 1,296 calves, 
hogs and 26,107 sheep bought direct. 


Hogs. 
1,004 


9,104 

21,973 

, 350 hege: Ww estern P 
‘gar Packing Co. 
7,998 calves; 


KANSAS CITY. 


Cattle. Calves. Hogs. 
900 1,552 
1,616 1,437 


973 


Armour and 
Cudahy Pkg. 
Morris & Co 
Swift & 
Wilson & Co........ 3,449 
Indpt. Pkg. 
Kornblum Pkg. 
Others 


3,500 


,G9t 
eee 1,535 
1,406 


oc ee 

268 5,920 
evietawaaen 20,753 6,698 12,244 
17,574 hogs bought direct. 


Total 
Not including 
OMAHA. 


Cattle and 
Calves. 
5,099 
$987 


Hogs. 
Armour and Co 2,309 
Cudahy Pkg. Co..... ,153 
Dold Pkg. C : 
BNE BH Gteccvcsecccsvcoses 
Swift & Co 

Eagle Pkg. Co., 13 cattle and calves; 
Pkg. Co., 167 cattle and calves; Geo. 
Co., 31 cattle and calves; Lewis Pkg. 
tle and calves; Omaha Pkg. Co., 
calves; John Roth & Sons, 125 cattle 
So. Omaha Pkg. Co., 97 cattle and calves; 
Pkg. Co., 437 cattle and calves; Wilson & ( 
cattle and calves; Nagle Pkg. Co., 
calves. Others, 12,046 hogs. 

Total: 28,381 cattle 
15,347 sheep. 

Not including 
bought direct. 


1,661 
3,413 
Grt. 


3,679 
8,374 


Co., 


and calves; 


1,031 hogs and 12,327 


EAST ST. LOUIS. 


Cattle. Calves. Hogs. 
Armour and Co ‘ 

Swift & 
Morris & Co 
Hunter Pkg. 
Heil Pkg. 
Krey Pkg. 
Laclede Pkg. 
Shippers 
Others 


3,790 
96 


18,186 
9,505 
19,228 13,135 42,997 
Not including 3,456 cattle, 4,511 calves, 
hogs and 3,178 sheep bought direct. 
ST. JOSEPH. 
Cattle. Hogs. 
7,303 
5,45 


Calves. 
Swift & 1,112 
Armour and Co...... 2,f 137 
Others 

16,086 
including 3,356 sheep bought direct. 


7.057 2,365 


Total 
Not 


SIOUX CITY. 


Cattle. Calves. Hogs. 


Pkg. 
and 
Giese 


Cudahy 
Armour 
Swift «& 
Shippers 
Others 


Total 


OKLAHOMA CITY. 
Cattle. Calves. 
Armour and Co...... 3 
Wilson & Co 3 
Others 


a 


6,065 
hogs 


5,469 
and 857 


Total 


Not 
direct 


including 49 cattle 


MILWAUKEE. 

Cattle. Calves. 
Plankinton Pkg. Co.. 2,529 3,569 
vw. BD BR Ca, BR. ¥. 36 
Armour and Co. ‘ Mil. 1,074 
N. Y. B. D. M. Co.. 40 
R. Gumz & Co 
Van Wagenen & 8... 
Shippers 
Others 


Hogs. 
11,330 


95 28s 
180 
180 

643 50 


oo» 


Total 6,167 11,740 
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principal 
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Sheep. 
4,948 


9,698 
5,132 
acking 


5,038 hogs. 
43,350 hogs; 


12,562 


Sheep. 
"696 
4,514 


2,632 


27,776 


Sheep. 
4,018 


Omaha 


Hoffman Pkg. 
600 cat- 
138 cattle and 
and calves; 
Lincoln 
‘o., T58 
26 cattle and 


hogs: 


sheep 


Sheep. 


Sheep 


14, 937 


Sheep. 


12,682 


Sheep. 
421 
382 


~ 803 


bought 


Sheep. 
2,529 


FT. WORTH. 
Calves. 
2,929 
3,449 
164 
Blue Bonnet Pk 68 
H. Rosenthal Pee. Co. 7 2 


Swit & and 


Total 6,612 


WICHITA. 
Cattle. Calves. 
Cudahy Pkg. C ~252 762 
Dold Pkg. Co....... 99 
Wichita D. B. Co... cee 
Dunn-Ostertag 
Fred W. 
Sunflower Pkg. 
So. West Beef Co.. 
861 
hogs and 258 


Total 
Not 
direct 


including 819 


DENVER. 
Cattle. Calves. 
Armour a Co 
Swift & € ; 
Others 2,476 
Total  & 464 1,039 


ST. PAUL. 


Cattle. 
5,304 
1,195 
7,716 
3,623 

116 


Calves. 
Armour and Co...... 3,650 
Cudahy Pkg. 
Swift & 
United Pkg. 
Government Account. 
Others 
Total - 20,349 11, 609 


INDIANAPOLIS. 


Cattle. Calves. 


Kingan & Co 974 
Armour and Co 
Hilgemeier Bros. 
Stumpf Bros. ....... 
Schussler Pkg. Co... 
Ind. Prov. C 

Meier Pkg. Co 

Art Wabnitz 

Maass Hartman Co.. 
Shippers 

Others 


Total 3, 476 


CINCINNATI. 


Cattle. Calves. 
40 
452 


S. W. Gall’s Son.... 
E. Kahn's Sons.. 
Lohrey Pkg. Co..... 
H. H. Meyer Pkg. Co. 
J. Schlachter’s Son. . 
J. & F. Schroth P. Co. 
J. F. Stegner & Co.. 
Shippers 

Others 


“144 
“201 
106 
837 
Total 4,036 3, 

Not including 750 cattle, 
and 2,915 sheep bought direct. 


780 


RECAPITULATION. 
CATTLE. 
Week 


Chicago 
Kansas Cit) 
Omaha* 
East St. 

St. Joseph 
Sioux City 
Oklahoma City . 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


| Se | ee 200,948 
*Cattle and calves. 


Chicago 
Kansas City 
Omaha 

East St. Louis.. 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth 


18,667 
2,946 


.288 095 ) 


SHEEP. 


Total 


Chicago 


Kansas City 27:76 


220 calves, 


197, 


310, 714 


Sheep. 
1,912 
1,606 


Hogs. 
1,241 
1,137 
237 
264 
67 


2,946 


Hogs. Sheep. 
1,984 729 
1,341 24 
334 
88 
3,747 
sheep 


753 
bought 


Hogs. Sheep. 


1,443 
1,695 
1,845 


"4,983 92,620 


Hogs. Sheep. 
13,963 10,878 
21,535 21,601 
"847 
33,326 


10,051 


45,549 


Hogs. Sheep. 
9,754 2,270 
2,200 10 


21,318 4,804 
139 160 


35,087 7,283 


Hogs. Sheep. 


306 


34 
2,343 
386 


2,880 
632 
18,667 5,307 
1,065 ‘nee 


Cor. 
week, 
1935. 
44,758 
24,638 
’ 16,960 
22,638 26,296 

8,143 7,287 
‘hig 11,119 


Prev. 

week. 

47,646 
24,136 


972 


10: 143 


5,652 


915 ) 188.871 


160,561 


56,879 
22,406 


29,908 
18,036 


ha 
East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichita 
Denver 
St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 
205,628 


Total 261,689 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. 
Sept. 28.....21,970 
Sept. 29..... 9,328 
Wed., Sept. ¢ 13, 179 
Thurs., Oct. 
Fri., Oct. 2 
Sat., Oct. ¢ 


Calves. 
4 180 


Hogs. 
10,719 
11,702 9.762 
13,400 = 15,235 
11,425 7,814 
6,166 12,436 
2,500 6,500 


Sheep. 
Mon., 17,128 
Tues., 


68, 872 
71.300 


-51, 436 
51,390 


10, 246 

8,466 = 123 
6,858 4,688 52,490 
‘ 10,834 83,873 126.803 
government cattle and 47,421 


Total this week... 

Previous week 

Year ago 

*Two yrs. ago 
*Including 7,549 

government calves. 


SHIPMENTS. 


Cattle. Calves. Hogs. 
153 2,210 
530 1.830 
784 1,242 
237 =—«:1.584 

b 2,322 


100 


Sheep. 


Mon. , Sept. 


= | Oe t. 


Total this week.... a 
Previous week.....17, 2,062 
Year ago . 16,506 1,128 i 2 
Two yrs. ‘ 961 10,285 16,938 

Total receipts for October and year to date. 
———October——- —Yea 

1936. 1935. 1936. 
6,959 19.933 1,617,338 
1,891 3,885 310,597 
25,021 2,729,530 2 
25.655 1,845,713 2,32 


r --—-—— 
1935. 
Cattle ak 172 
Calves 
Hogs . 
SN “wamemeae 26,750 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
Week ended Oct. 
Previous week 


Avy. 1931-1935 


SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 


57,754 
55,555 
51,104 
31,366 
67,400 
85,038 
R. C. 


Week ended Oct. 
Previous week 
3h 


89. 330 
*Does not include cattle bought for F. S. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
No. Avg. 
Ree’d. wt. 
Week ended Oct. 3.... 55,900 242 
Prev ious week........ 59,123 


Prices 
Top. Av. 
$10.50 $ 9.55 
10.50 
11.35 


$ 6.00 
ending 


Av. 1931-1935....... 90,900 
Receipts and average 
Oct. 3, 1936 estimated. 


$ 6.70 
weight for week 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Oct. 2, 1936: 


be he ee | eee 
Previous week 
Year 


57,141 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago eaeoe 
and shippers week ended Thursday, Oct. 8, 1936 
Week ended 
October 8. 
38,660 
15,639 
9,094 


Prev. 
week. 
Packers’ purchases 
Direct to packers 

Shippers’ purchases 


Total 63,393 


The National Provisioner 





RECEIPTS AT CHIEF CENTERS HOG WEIGHTS AND COSTS INTERNATIONAL STOCK SHOW 


Week ended October 3, 1936: Average weight and cost of hogs at Approximately $100,000 will be 

at 20 markets: 10 principal public markets, August, offered in premiums for contests of 30 

: Cattle. Hogs. Sheep. 1936: breeds of livestock at the International 

a B.--077 S77 000 346,000 461.000 Aug.. 1936. July, 1936. Aug., 1935. Livestock Exposition, _to be held at 

1933 - aa aaa value : A Union Stock Yards, Chicago, November 

"000 365.000 463,000 28 to December 5, 1936. Entries for 

this 37th exposition will close November 

1. The same high standards will pre- 

Ciicago +» -270 $10.06 vail in steer judging as have dominated 

ae aa ao a aoe 2 ‘o, this feature of the show for the past 

Giae... 58 9.49 26 "12 26: ‘47. twelve years, as Walter Biggar of Dal- 

932 37, Sioux City ..... 266 9.45 2 9.16 26 32 beattie, Scotland, has accepted the invi- 

Br aa % sania ee. a Se tation to judge the steer classes and 
; . Hogs. Sh acta past. cae choose the grand champion, as well as 

a vo ses am ues ae Fort Worth 205 10.15 206 9.76 208 108 to judge the baby beef entries in the 


143,000 265, Wichita 5 10.18 221 9.91 22 92 junior livestock feeding contest, which 


254,000 
302,000 


Per Cwt 


- 
= 
= 


Hogs. 


© Cost 


266 


Sheep. 





MEAT SUPPLIES AT EASTERN MARKETS 
KINDS OF LIVESTOCK KILLED (Reported by the U. S. Bureau of Agricultural Economics.) 


fi i fli tock sl ht d WESTERN DRESSED MEATS 

Classification of livestock slaughtere NEW YORK. PHILA. BOSTON. 

under federal inspection in the United — gremrs, carcass Week ending Oct. 3, 1936 8.94214 2,782 

; States during August: Week previous 7.641 3,562 

Sheep. —- and Same week year ago 10,125% 2,100 

1,379 —Cattle——- ——-Hogs——- —lambs— = 

q ve PUI on — COWS, carcass Week ending Oct. 3, 1936 2,116 2,048 

: Week previous 1,426 1,844 

Same week year ago 2,290 1,452 

BULLS, carcass Week ending Oct. 3, 1936 249 667 

Week previous 111 705 

Same week year ago 274 491 


126,803 
47,421 


Cows and 


heifers. 


BER. VEAL, carcass Week ending Oct. 3, 1936 13,621 1,893 
Week previous 10,558 1,915 
38 1,509 2: 20 1,266 129 Same week year ago 9,914 1,417 
45 1,717 z 30 1,2: 123 LAMB, carcass Week ending Oct. 3, 1936.. 48,482 13,687 
Week previous 39,598 15,263 
32 1,699 1,036 91.316 9 . . 
2 1,6 1,086 19 1.316 : Same week year ago 36,283 11,660 
PER CENT. MUTTON, carcass Week ending Oct. 3, 1936 3.370 389 831 
Aug., . m an = » 7a9 " 
1936.42.66 53.55 3.79 66.96 32.17 .87 90.74 9.26 Week previous 811 767 1,096 
July, Same week year ago 2,592 487 619 
936.49.08 46.0! .83 63.79 35.10 1. 90.89 9. 5 ss a : 
aa ee 46.09 4.83 63.79 35.10 1.11 90.89 9.11 = BoRK CUTS, Ibs. Week ending Oct. 3, 1936 .948,682 495,562 162,414 
av...50.33 45.51 4.10 61.69 37.62 .69 93.53 6.47 Week previous 2,038,529 416,269 
Same week year ago ,021,751 
BEEF CUTS, Ibs. Week ending Oct. 3, 1936... 353,697 
Week previous 381,883 
Same week year ago 451,241 


U. S. INSPECTED HOG KILL LOCAL 


At 8 points week ended October 2: CATTLE, head Week ending Oct. 3, 1936 8,204 


Week Sens Week previous 9.791 1,559 
» ended Prev. week, Same week year ago 8.515 2,324 
51 104 on. Vek, SE CALVES, bend Week ending Oct. 3, 1936 17,078 2,121 
31.808 pea x . sae pond Week previous 15.453 1,756 
67.4 ‘ansas City, Kansas 3 3,917 16.67% . ean 7e6 © K1K 
y, , . y Same week year ago 14,762 2,518 

: ME canduiss oaeaataewess 18,245 21,700 12.374 ee : se a 
St. Louis & East St. Louis.. 37,908 5,836 28,939 HOGS, head Week ending Oct. 3, 1936 49,528 14,176 
Sioux City 11,678 .094 10,319 Week previous 40,281 12,215 
St. Joseph 92 .737 10,380 Same week year ago 35.546 11,601 
St. .48 37.789 21,892 . . , no = 7 
N. Y.. Newark and J. C ‘ 8 39.1538 33.647 SHEEP, head Week ending Oct. 3, 1936 58.701 3.197 
. FSS age ee ound Week previous ae 59.780 
Total 802 244,717 175,633 Same week year ago 65,760 


Sheep. 
57,754 


2,552 











Order Buyer of Live Stock 
L. H. MeMUBRAY \2 ALL IMPORTANT 
Indianapolis, Indiana \- M ARK ETS 


KENNETT-MURRAY 
Livestock Buying Sewice 


< ending 


jeral in- 

















LIVE STOCK BUYER... 
i930: HOGS a Specialty ton,Ohio | 
week H. L. SPARKS & CO. Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 

; National Stock Yards, Illinois Telephone: Bridge 6261 or L.D. 518 La Fayette, Ind. Louisville, Ky. Nashville, Tenn. 
Springfield, Mo. Telephone 3339 Sioux City, lowa Montgomery, Ala. 
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has become an important feature of the 
exposition. 

At the 4-H club congress which has 
been held as a feature of the Inter- 
national for the past 15 years contest- 
ants from nearly every state in the 
Union will be in attendance. Meat pack- 
ers are among the leaders in financing 
trips of these young livestock producers 
as a reward for their successful partici- 
pation in state fair competitions. B. H. 
Heide, veteran manager of the Inter- 
national Livestock Exposition, points 
out that last year 35 states, 5 Canadian 
provinces and Australia participated in 
the hay and grain exhibit. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended October 3, 1936, were 3,901,- 
000 lbs.; previous week, 4,078,000 lIbs.; 
same week last year, 4,128,000 Ibs.; 
from January 1 to October 3 this year, 
162,215,000 lbs.; same period a year 
ago, 191,375,000 Ibs. 

Shipments of hides from Chicago for 
the week ended October 3, 1936, were 
5,383,000 Ibs.; previous week, 5,032,000 
Ibs.; same week last year, 5,501,000 lbs.; 
from January 1 to October 3 this year, 
162,455,000 Ibs.; same period a year 
ago, 229,327,000 lbs. 


WEEKLY HIDE IMPORTS 


Imports of cattle hides at leading 
U. S. ports for week ended September 
26: 

Week Ending New York. Boston. Phila. 
Sept. 26, 1936 3,204 1,139 

Sept. 19, 1936 17,644 1,129 

Sept. 12, 1936 37,792 

Sept. 5, 1936 44,499 

Total 1936......... 1,521,288 
Sept. 28, 1085........ ‘ 

a 

Total 1985.........1,328,797 
Total so far: 1936—1,651,957* — 1935—1.394,608* 

*Does not include Imports at Norfolk 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Oct. 2, 1936: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles.......9.5,947 3, 1,396 2.831 
San Franviseo........ 1,125 2,015 1,250 
POPC vi secewceads 4,335 890 6,325 4,175 
DIRECTS—Los Angeles: Cattle, 73 cars: hogs, 
116 cars: sheep, 55 cars. San Francisco: Cattle, 
675 head; hogs, 1,660 hehd; sheep, 2.550 head. 


SEPT. BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for September, 1936: 


ss Cattle. Calves. Hogs. 

Receipts . 16,511 18,549 26,137 
Shipments . 5,322 12.517 10,907 
Local slaughters. .12,131 6,222 15,027 


Sheep. 
54,887 
37,764 
17,196 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended October 3, 1936. 


CATTLE. 


Week 
ended 
Oct. 3. 

Chicago 

Kansas City .. 

Omaha* eee 

East St. Lo 

St. Joseph 

Sioux City 

Wichita* 

Fort Worth 

Philadelphia 

Indianapolis alata 

New York & Jersey City. 

Oklahoma City* 

Cincinnati 5 

Denver 

St. Paul 


181,731 


Chicago 40,666 
Kansas City 661 26,917 16,67: 
Omaha 2 2. 


Wichita 

Fort Worth 

Philadelphia . 

Indianapolis 11,804 

New York & Jersey City. 49,528 

Oklahoma City 5 

Cincinnati ’ 

Denver £965 4,904 

St. Paul 3,487 37,789 
10,503 


1 ee 327,637 316,318 205,908 


SHEEP. 


Chicago 56,391 
I MOE vc wnwc wee cee 27,776 2 
Aare 29,208 24,548 
5 10,053 
8,189 


51,064 


East St. Louis 8,822 
St. Joseph 

Sioux City 

EE écasene 

Fort Worth ... 
Philadelphia 

Indianapolis 

New York & Jersey City. ! 
Oklahoma City 

Cincinnati 

Denver 

St. Paul 

Milwaukee 


Total 268,362 255,674 


ST. LOUIS HOGS IN SEPTEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for September, 1936, with 
comparisons, reported by H. L. Sparks 
& Co. 

Sept., Sept., 
1936. 1935. 
Receipts, No. 120,871 
Avetage weight, 1B6....6sccccees 211 209 
Top Prices: 

Highest 

Lowest 
Average cost 11.38 


Quality of light hogs and pigs con- 
tinues to run better. Large per cent of 
the run is light hogs and heavy pigs. 
Butcher hogs are scarce but good. 


$11.70 $12.15 


NEW YORK LIVE STOCK 
Receipts week ended Oct. 3, 1936: 


Cattle. Calves. Hogs. Sheep. 

Jersey City 10,713 5,107 27,908 
Central Union 976 9,440 
New York ee { 2, 6,096 
33,444 

Previous week 54,432 
Two weeks ago...... 5,650 13,7 19,657 37,074 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 9, 1936, with com- 
parisons, are reported as follows: 


PACKER HIDES. 
Week ended Prey. Cor. week, 
Oct. 9. week. 1935. 
Spr. nat. 
; @1544n @15%n 154%@16 a 
@15 ax15 @15% @15% 
@l4% 


@is @15 @14% 


@is @15 


@14% @14% @l4 
strs. alls 
Brnd’d cows. @i11% 
Hvy. nat. 
cows @ai3 
Lt. nat. cows. @a11% 
Nat. bulls .. @10%ax 
Brnd'd bulls. @ 9%ax 
Calfskins ...20 @21% 20 
Kips, nat.... 
Kips, ov-wt.. 
Kips, brnd’d. 3ho @13% @13% 
Slunks, reg.. i 02% aw 
Slunks, hris..40 @45 @ 4: 5 a4 
Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.11 @11% 11 @11% 11%4@11% 
Branded ....104%@11 10%@11% 11 @11% 
Nat. bulls .. 9 @ 9% 9 @9% =9%@10 
Brnd'd bulls. 8 @ 8% 8 @ 8% 8%@ 9 
Calfskins ...17 @17% 17 @17% 16 @19 
Kips 14 @14% @l4 @al5% 
Slunks, reg..85 @9%5 80 @90 n75 @85 a 
Slunks, hris..25 @30 n25 @30 n 2 @30 a 


COUNTRY HIDES. 


Hvy. steers... 8 @ 8% 8 @ 8% 
Hvy. cows... 8 @ 8% 8 @ 8% 
Buffs 9 @9% 9%@10 

Extremes . 10% @10% 
Bulls 4 6% 7 @7 
Calfskins 2 ble 


@l1l% 11%@11% 
@ll% 11%@11% 


13%@14 

@11% 
@10% 
@ 9% 
@21% 


8%@ 9 
8%@ 9 


@i1% 
“a @o5 xn 
Deacons ..... 80 @9 n§ 
Slunks, reg...65 @75 n 
Slunks, hris..10 @15 n10 @15 1 @l5 
Horsehides ...3.10@3.80 3.10@3.80 3.50@4.00 


SHEEPSKINS. 


Pkr. lambs 1.50@1.65 
Sml. pkr. 

lambs’ ....1.20@1.25 = 1.15@1.20 
Pkr. shearlgs. @95 95@1.00 80@ 1.00 
Dry pelts....18 @18% 18 @19 @i6 


1.10@1.35 


N. Y. HIDE FUTURE MARKETS 


Saturday, Oct. 3, 1936—Close: Dec. 
11.70@11.72; Mar. 12.00@12.02; June 
12.31@12.36; Sept. 12.61@12.67; sales 
4 lots. Closing 2@5 higher. 


Monday, Oct. 5, 1936—Close: Dec. 
11.65@11.70; Mar. 11.98@12.00; June 
12.32 sale; Sept. 12.62n; sales 4 lots. 
Closing 5 lower to 1 higher. 


Tuesday, Oct. 6, 1936—Close: Dec. 
11.70@11.75; Mar. 12.01@12.05; June 
12.32@12.39; Sept. 12.63 b; sales 14 
lots. Closing unchanged to 5 higher. 


Wednesday, Oct. 7, 1936—Close: Dec. 
11.61@11.62 sales; Mar. 11.94@11.95 
sales; June 12.25 n; Sept. 12.55 n; sales 
24 lots. Closing 7@9 lower. 


Thursday, Oct. 8, 1936—Close: Dee. 
11.65@11.70; Mar. 11.99 b; June 12.28 
sale; Sept. 12.58 b; sales 7 lots. Clos- 
ing 3@5 higher. 

Friday, October 9, 1936.—Close: Dec., 
11.65@11.70; Mar., 11.95@12.00; June, 
12.28@12.30; Sept., 12.58b. Sales 15 
lots. Closing unchanged to 4 points 
lower. 


No session of hide futures market 
Sat., Oct. 10, and Mon. Oct. 12. 


The National Provisioner 
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HIDES AND SKINS x 


WEEKLY MARKET REVIEW 


Chicago 


PACKER HIDES.—With the resump- 
tion of trading late last week in the 
packer hide market, there was a broad 
follow-up business throughout this week 
on light native cows and branded cows at 
steady prices. A few branded steers 
moved early in the week at steady prices 
also, while a few heavy native cows and 
extreme light native steers moved late in 
week at 4c decline. Total volume for the 
week is estimated upwards of 200,000 
hides, mostly Sept. take-off, including 
25,000 at the close of last week, with 
light native cows alone accounting for 
over half of the movement. Support 
seems to be coming mostly from sole 
leather tanners. 

Belting and specialty leather tanners 
have not been very successful so far in 
securing proportionate advances on 
leather and, as a result, native steers 
have been lagging, although production 
is light and the stocks offered repre- 
sent the last of the good summer qual- 
ity natives. Offerings at 15c, last trad- 
ing price, are unsold. One packer late 
this week sold 4,000 extreme light na- 
tive steers at 12%4c, or %ec down. 

Two packers moved 7,000 butt brand- 
ed steers early at 15c, and 9,300 Colo- 
rados at 14%4c; 7,100 Colorados moved 
last week-end also at 14%%c, steady 
prices. Heavy Texas steers in light sup- 
ply, with 15¢c last paid. Light Texas 
steers last moved at 13%c. Extreme 
light Texas steers 11%c, last paid. 

Late last week-end, the Association 
sold 1,000 Sept. heavy native cows at 
13ce, %e off; a big packer sold 1,600 
Sept.-Oct. take-off late this week at 13c, 
although others have declined this fig- 
ure. Total of over 80,000 light native 
cows moved this week at 11%c, steady, 
and 18,300 more at last week-end same 
basis. Total of 65,000 branded cows 
moved this week at 11%c, steady price, 
with possibly a few more quietly. 

Native bulls offered at 10%c, last 
trading price for Sept. take-off. 

OUTSIDE SMALL PACKER HIDES. 
—Market on outside small packer all- 
weight natives usually quoted 11@ 
11%c, selected, f.o.b. nearby shipping 
points, brands %c less; some buyers re- 
port offerings at lle unsold. Chicago 
take-off 11%%¢ to possibly 11%c nom. 

PACIFIC COAST.—News awaited 
from Pacific Coast market, which is 
quotable around 12%@13c for steers 


and 9%@10c for cows, flat, f.o.b., ac- 
cording to reported buyers’ and sellers’ 
ideas. 

FOREIGN WET SALTED HIDES.— 
Trading has resumed in South American 
market, following the quieting of fluctu- 
ations in foreign exchange. A sale of 
Argentine steers was reported early at 
81 pesos, equal to about 13 %c, c.i.f. New 
York, as against last previous sale at 82 
pesos or 1314; later 4,000 Anglos sold 
to the States, followed by 4,000 more 
Anglos and 5,000 Swift Rosarios, all at 
80 pesos, or 121%4¢c; 2,000 LaPlata light 
steers to Europe at 72 pesos, or 11%c. 

COUNTRY HIDES. — Trading is 
rather slow on country hides. Upper 
leather tanners have not been very suc- 
cessful in obtaining advances on finished 
stock and this has cooled their interest in 
hides to some extent. The fact that 
bids on another large offering of 161,000 
drought cattle hides are to be opened 
October 15th also reduces buying inter- 
est in the country market. Untrimmed 
all-weights, 47/48 lb. av., wanted at 
8%c top but 8%c usually asked. Heavy 
steers and cows quoted 8@8%c, 
trimmed. Buffs weights hardly salable 
over 9c, and sales reported late this 
week at 9c, trimmed. Extremes moving 
slowly and quoted 10@10%c, trimmed, 
selected. Bulls 6%@T7c; glues around 
6%@6%c. All-weight branded lagging 
a bit, with 7c possibly obtainable but 
7%c asked, flat. 

CALFSKINS.—Packers moved their 
Sept. calfskins this week at steady 
prices for the heavy end, while some 
obtained %ec advance on lights. One 
packer sold 39,000 Sept. production, and 
another packer 15,000, all at 21c-for 
northern heavies 94/15 lb., 20c for 
River point heavies, and 21c for lights 
under 9% lb. Third packer sold 11,000 
Sept. calf, same basis for heavies and 
21c for lights. Fourth packer moved 
30,000 heavies at 21c for northerns and 
20c River points; 7,000 Detroit, Cleve- 
land and Evansville calf at 21%c, usual 
premium; sold lights later at 21%c. 

Chicago city calf, 8/10 lb., quoted 
around 17%c and one collector reports 
this figure bid; 10/15 lb. offered at 17c, 
with 16%c bid. Outside cities, 8/15 Ib., 
quoted around 17c; mixed cities and 
countries 15@15'%c; straight countries 
12%@13¢ flat. Chicago city light calf 
and deacons $1.35 last paid and bid. 

KIPSKINS.—Packers obtained ‘%c 
advance for Sept. native kipskins; one 


packer sold 20,000 Sept. northern native 
kips at 16%c, and 6,000 southern na- 
tives 154c; 7,600 more northern natives 
sold at 164%c; one packer moved 18,000 
Sept. natives quietly, same basis. A 
packer who always sells month’s pro- 
duction intact sold 11,000 kips at 16%c 
for northern natives, southern 15%c, 
and accepted steady prices of 15c¢ for 
northern over-weights and 13%c for 
brands. 


Chicago city kips last sold at 14c 
and offered at 14%c. Outside cities 
around 14c; mixed cities and countries 
12% @13c; straight countries 11%%c. 

Three big packers sold 15,500 Sept. 
regular slunks at $1.05. 

HORSEHIDES. — Market continues 
about unchanged, with choice city ren- 
derers with full manes and tails usually 
quoted $3.70@3.80, f.o.b. nearby points, 
for good section hides; ordinary 
trimmed renderers $3.40@3.50, Chi- 
cago; mixed city and country lots 
$3.10@3.20, Chicago. 

SHEEPSKINS. — Dry pelts 18@ 
18%c per lb., delivered Chicago, for full 
wools. Shearling production very light, 
especially on the No. 2’s and No. 3’s, 
the latter being scarce. Last sales by 
one big packer were at 95c for No. 1’s, 
75c for No. 2’s and 50c for No. 3’s; 
another packer has been reporting sales 
right along at $1.15 for No. 1’s and 
85c for a few No. 2’s, presumably se- 
lected stock since other houses have 
been unable to obtain these prices. Bid 
of $1.25 reported for beaverizing shear- 
lings; some houses pulling these for the 
wool. Better tone reported on pickled 
skins, with $6.00 per doz. usually asked, 
some talking higher; last confirmed 
sales at $5.62%@5.75, although some 
intimate quiet sales have been made at 
higher prices; small lots have sold at 
a premium, up to $6.25. Big packer 
lamb pelts quoted around $1.75@1.85 
per cwt. live lamb. Outside small packer 
pelts $1.20@1.25 each, by quality. 


New York 


PACKER HIDES.—As previously 
reported, three packers sold Sept. native 
steers last week-end at 15%c, steady, 
for 5,300. This week, one packer sold 
a car Sept. butt branded steers at 15c, 
and two packers sold about four cars 
Colorados at 14%c. One packer reported 
holding Sept. hides intact. 

CALFSKINS.—Advances of 5c were 
paid this week on calfskins. Collectors 
sold couple cars at $1.50 for 5-7’s and 
$2.50 for 9-12’s, with the 4/5’s quoted 
around $1.35 and 7-9’s about $1.95. 
Packers sold about 10,000 calf, 7-9’s at 
$2.20 and 9-12’s at $2.75, and quoting 
5-7’s around $1.65; last sale of 17 lb. 
up kips $3.55. 








Gro.H.E LI rT &Co. 


BROKERS 
DOMESTIC &)FOREIGN HIDES & SKINS 
TELEPHO S-FRANKLIN 2260-2261 
130 NORTH WELLS STREET 
CHICAGO 


WE are in the market for small packer hides. 
Give month of take-off, average weight, percent- 


age of steers and cows, natives and brands. 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 


Everlasting Plate 
for All Makes of Meat Grinders 


If you have trouble with your grinder 
plates and knives, consult The Old Timer. 
Send for price lists and information. 


See You at the Convention CD Cut-More Knives with changeable blades 
—The OK Knives with changeable blades— 


BOOTH 3 Superior OK reversible plates. We can fur- 
nish plates with any size holes desired from 


Chas. W. Dieckmann \Yg-inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. 7“2.S=°55 








TRUST SQUARE Distinctive appearance does the 


job! Easy to use. Stainless steel 


f XxX F ve! | cr N C a SAUSAGE = tinned models—all ~~. 
SELLS Sub aes ae ae name > 


BETTER! mark, if desired. Send for prices! 
United Steel & Wire Co. 


856 Fonda Ave. 
Battle Creek, 
Michigan 


not unproved experiment bg 





You never find “cure-alls,"" unproved ex- 
periments or untried developments in H. J. 
MAYER Seasonings. When you buy H. J. 
MAYER Seasonings you get a combina- 
tion of the world’s finest spices, blended 
as only MAYER knows how. MAYER Sea- 
soning is the result of combining seasoning 
knowledge with the finest spices that na- 
ture affords. ... 1H. J. MAYER Season- 


ing is backed by such experience. ... 
H. J. MAYER Seasoning gives the finest F. Cc. ROGERS, INC. 
flavor you need to get perfect sausage. NINTH AND NOBLE STREETS 

SEE YOU AT THE CONVENTION PHILADELPHIA 


BLACKSTONE HOTEL BROKER 


H. J. Mayer & Sons Co. PACKINGHOUSE 
6819-27 S. Ashland Ave., Chicago, Ill. PRODUCTS 
HARRY K. LAX, General Manager 


MAKERS of FINE SAUSAGE SEASO 
/ ee yes ov Member of New York Produce Exchange 
ae MES fect re and Philadelphia Commercial Exchange 























WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


E has stood the test of time. To us, he is a symbol of all those fine qualities we like best... 
We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 
time’s test, and won its friends... not in a few weeks... ora few months... but in more than 
50 years. 
@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 
@ 4. Cooked Salami in artificial casing @ 5. Peperoni 


OMAHA PACKING COMPANY :: CHICAGO 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Oct. 17. 1896.) 


Dressed hogs were quoted at New 
York at 4%, @4%5sc per pound for heavy 
weights and 4% @5 ee for light weights, 
while heavy live hogs were quoted at 
$3.75@3.95 and light to medium kinds 
at $4.05@4.15. Smoked hams, 10/12 
av., were quoted 10%@lic, New York, 
and boneless bacon at 8@9%c per lb. 

Sam Reid, head of Kingan & Co., In- 
dianapolis, was believed to wield great 
influence in the approaching presiden- 
tial election, with candidates McKinley 
and Bryan contesting, as a few thou- 
sand votes in Indiana were believed to 
hold control in the situation and the 
Kingan company employed approxi- 
mately 3,000 men. 

Jacob Dold, Kansas City packer, con- 
tracted for all his foreign shipments 
via New Orleans. Advantage in ship- 
ping rates over those via New York was 
given as the reason. 

Armour Packing Co. leased the lower 
floor of the Purcell House in Wilming- 
ton, N. C. and opened a “parlor market” 
under the management of Powell & Co. 

Armour Packing Co. filed certificate 
with secretary of state of Minnesota, 
appointing B. H. Baker, St. Paul, as its 
resident agent. 

John Auth, eldest son of N. Auth, 
well known pork packer and sausage 
manufacturer of Washington, D. C., 
celebrated his twenty-first birthday. 


Meat Packing 25 Years Ago 


(From The National Provisioner, Oct. 14, 1911.) 


Formal opening of new S. & S. plant 
at Oklahoma City was attended by state 
and city officials and by a party of 
packinghouse executives headed by vice- 
presidents G. F. Sulzberger and M. J. 
Sulzberger. C. F. Welhener, of the Chi- 
cago staff of the S. & S. Company, 
superintended construction of plant and 
was made general manager. 

What was said to be the largest and 
most sanitary meat cutting outfit in the 
world was installed in the Richard Web- 
ber packinghouse in New York City by 
John E. Smith’s Sons Co., Buffalo, N. Y. 
Otto Stahl, well known New York pro- 
vision manufacturer, planned a similar 
installation. 

Ideal Meat and Provision Co., Mil- 
waukee, Wis., was incorporated by R. 
V. Ahrens, S. Sturzer and G. S. Braun- 
feld. 


Swift & Company completed plans for 
erection of a branch house at Gary, Ind., 
and Armour and Company opened new 
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branch at New Brunswick, N. J. 

John Krauth, pioneer Louisville, Ky., 
packer, died at the age of 67 years. 
His father, Jacob Krauth, was Ken- 
tucky’s pioneer pork packer, who estab- 
lished for his four sons the Eclipse 
Pork House in Louisville. 

President Louis F. Swift, Swift & 
Company, returned from several weeks’ 
business trip to Europe. 


Chicago News of Today 


George D. Chase, head of the export 
transportation department of Swift & 
Co., who is retiring after thirty-six 
years of service with the company, was 
honored with a testimonial dinner given 
by 200 friends and associates in the 
Palmer house this week. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 30,410 cattle, 6,418 
calves, 34,320 hogs and 15,415 head of 
sheep. 

O. A. Pickerill, treasurer and assis- 





tant manager of the Hawaii Meat Co., 
Ltd., Honolulu, arrived in the city early 
in the week to attend his first packers’ 
convention. Mr. Pickerill says that 
Hawaii has a plentiful supply of fine 
beef, the largest herd in the islands, con- 
sisting of 40,000 head, all purebred 
Herefords. 


John Bowman, general manager, Wil- 
son & Co., Kansas City, was a visitor 
in Chicago this week. 


Dr. Ferdinand Kabus of the Angos- 
tura-Wuppermann Corp., arrived by 
plane from the West coast this week 
and immediately laid plans for the big 
dinner at which he will be host to pack- 
ers and sausage manufacturers at the 
Stevens Hotel on Monday night, Oc- 
tober 12. It will be an Angostura dinner. 


R. C. Pollock, general manager, Na- 
tional Live Stock and Meat Board, at- 
tended a beef cattle feeders’ meeting at 
Storm Lake, Ia., on Monday. 


Seated at the speakers’ table at the 
Federated Advertising Club luncheon 
on October 7 were G. F. Swift, president 
of Swift & Company, Edward F. Wil- 








G. F. SWIFT INSPECTS THE “SPECTROPHOTOMETER” 


Process of curing meat can be watched through this new piece of scientific 

equipment. Dr. W. M. Urbain, research worker for Swift & Company 

has the range on a ham and is telling G. F. Swift, president, and Dr. 
R. C. Newton of the chemical research department, what he sees. 
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‘Meat Packing and Allied ind 


WILL SHOW YOU HOW 


| packers are saving from 10 to 40 per cent on 

| powerhouse costs. This reference handbook 
should be in the hands of every packer, because 
the steam and power departments of most meat 
plants offer one of the greatest possibilities for 
showing profits. 


Alert packers are making extensive changes in their 
power plants—because they have found that the sav- 
ings they can make are startlingly large! Many of 
these new installations are paying for themselves in 
from 3 to 5 years. 


How they are doing it, cost of installations, divi- 
dends realized from the investment and important 
data for analyzing the status of your own plant—all 
are contained in this binder. Unbiased engineers and 
authorities on costs have given fully from their ex- 
perience in the reprints of important articles on steam 
and power operations which have appeared in THE 
NaTIoNAL Provisioner since April, 1933. 


Surveys of typical plants, bulletins on plant condi- 
tions, analyses of boiler firing methods, fuels in use, 
statistical breakdowns and many other phases of the 
subject are covered in the 124 pages of reprinted ar- 
ticles and the 15 pages of bulletins and surveys. 


Adoption of a single money-saving idea taken from 
this great mass of material will pay for the investment 
many times over. 


Only 1 Postpaid 
Send Us Your Order Today! 


Additional reprints of articles currently appearing in 
THE NATIONAL Provisioner are sent to owners of the 


binder. 
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OU will never hear Pomona 
Pump owners say, “It's not the 
first cost, it's the upkeep.’’ Pomona 
pumps are engineered and built 
When in- 
stallation and operating cost are 
amortized over their many years of trouble-free operation, cost 
per day becomes unbelievably low. You won't find this inexpensive 
daily overhead with cheap, poorly engineered pumps. Why? 
Because with the purchase of such a pump, maintenance expense 
begins. With a Pomona, the first cost is the last cost. But don't 
take our word for it or even that of a Pomona salesman. Ask any 
of the Pomona users in your neighborhood what pump they'd 
buy if they had to do it over again—then you will want to get in 
touch with a Pomona representative. Send today for your copy 
of a brand new bulletin featuring things you should know about 
hydraulic laboratory tests. 


POMONA PUMP CO. 


53 W. Jackson Blvd., Chicago ¢ 206 E. Commercial St., Pomona, Cal. 


POMONA TURBINE PUMPS 


for a lifetime service. 





Produces 


MORE 
Egg Sales 


Self-Locking Egg Cartons are now 
available with cellophane covered 
windows, making a beautiful dis- 
play of the actual eggs. Write for 
samples of VISIBILITY cartons. 


SELF-LOCKING CARTONS 


MAIL COUPON FOR FREE SAMPLES 
SELF-LOCKING CARTON CO. 
563 E. Illinois St., Chicago, Ill. 


Gentlemen: Please send without obligation samples of Self- 
Locking VISIBILITY Egg Cartons together with full information. 
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son, president of Wilson & Co., and 
Paul I. Aldrich, president of the Asso- 
ciated Business Papers. B. C. Forbes, 
editor of “Forbes’ Magazine,” was the 
speaker. 


I. Schlaifer, sales manager, Dold 
Packing Co., Omaha, Neb., visited in 
Chicago this week. 


Lacy Lee, well-known provision 
broker, returned to his office this week 
after an extended illness and is plan- 
ning to greet old friends at the Packers’ 
Convention. 


President Emil Schwartz of Detroit, 
and directors H. F. Koerble, Milwaukee, 
G. H. Bubel, Cleveland, and Louis Wag- 
ner, New York City, of the National 
Association of Retail Meat Dealers, met 
with other officers of the association in 
Chicago recently. 


M. C. McCashen, Roto-Cut sausage 
machine division, American Laundry 
Machinery Co., was a visitor in Chicago 
during the week. 


George L. DeBeer has been added to 
the advertising staff of Swift & Co. un- 
der Leo Nejelski, having charge of ad- 
vertising of associated plants. He comes 
from the John P. Squire Co., Boston, 
Mass. 


The Wilson & Co. six-horse Clydes- 
dale team returned to Chicago this week 
for the first time in nine month’ after 
completing a widespread tour through 
a number of states. The team has now 
gone to Kansas City where it will be 
exhibited at the American Royal Live 
Stock Show. It will return to Chicago 
for International Live Stock Exposition 
which will be held from November 28 to 
December 5. 


New York News Notes 


Vice presidents R. F. Eagle and J. D. 
Cooney, Wilson & Co., Chicago, were 
visitors to New York last week. H. H. 
Snodgress, bakery division, Wilson & 
Co., Chicago, stopped in New York for 
a day on his return West, after having 
attended the bakers’ convention at At- 
lantic City, N. J. last week. 


A. L. Scott, beef department, Swift 
& Company, Chicago, was in New York 
last week. 


J. A. Shannon, lamb department, 
Cudahy Packing Co., Jersey City plant, 
is spending a vacation in Europe. He 
will return to the United States on No- 
vember 1. 


John A. Hoffman, head of the beef 
department, Jacob E. Decker & Sons 
Co., Mason City, Ia., was a visitor to 
New York last week. 


President V. D. Skipworth, vice presi- 
dents John G. Bates and Malcolm V. D. 
Hunter and general superintendent 
Emil A. Laier, Adolf Gobel, Inc., New 
York, visited and inspected the com- 
pany’s plant at Washington, D. C., last 
week. Mr. Skipworth is attending the 
annual convention of the Institute of 
American Meat Packers at Chicago and 
Is accompanied by vice president 
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Maurice Lehman and general superin- 
tendent Emil A. Laier. 

Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended October 3, 1936, were as follows: 
Meat—Brooklyn, 124 lbs.; Manhattan, 
469 lbs.; Queens, 10 lbs.; Total, 603 Ibs. 
Fish—Brooklyn, 8 lbs.; Manhattan, 3 
Ibs.; Total, 11 lbs. Poultry—Manhattan, 
9 Ibs.; Bronx, 3 lbs.; Total, 12 lbs. 

Visitors to Armour and Company, 
New York, during the past week in- 
cluded L. L. Bronson, canned food de- 
partment; H. F. Scheidemann, refinery 
department, and M. B. Williams, small 
stock department, all from the com- 
pany’s headquarters at Chicago. 


Countrywide News Notes 


Fire brigade from the Armour and 
Company plant at Jersey City, N. J., 
competed this week with units from 
other industrial concerns in that city 


_in an “emergency” contest. The ama- 


teur firemen competed in stretching 
hose, replacing bursted hose and using 
various types of fire extinguishers. Pro- 
fessional fire fighters were judges. 

Completion of improvements at the 
Montgomery, Ala., branch of Cudahy 
Packing Co. was celebrated with an 
open house for the firm’s customers on 
September 29. A novel display of the 
company’s products had been arranged. 
N. G. Bowlby, district manager with 
headquarters at Atlanta, attended. 

A recent $50,000 fire at the Toledo 
Tallow Co. plant, Toledo, O., en- 
dangered but did not damage the Toledo 
Union Stock Yards and the Home Pack- 
ing Company plant which are located in 
the adjacent neighborhood. 








J. Edward Maloney died on Septem- 
ber 27 at his home at Newton, Mass., 
at the age of 56, after a few days ill- 
ness. He was born in Billerica, Mass., 
but spent most of his life in Boston 
and suburbs. After his graduation from 
business college he became connected 
with one of the leading packinghouses 
in Boston, and shortly commenced busi- 
ness on his own account. He was treas- 
urer of the Brighton Dressed Meat Co. 
and the Wilmington Packing Co., both 
companies organized by him. He re- 
cently organized the Maloney Packing 
Co., of which his son, John E. Maloney, 
is treasurer and manager. For over 30 
years he had been a leading factor in 
the beef and pork business in Boston. 


Dearing packing plant, Coffeyville, 
Kans., is still operated by Banfield Bros., 
of Independence. The personnel remains 
the same under the management of 
Frank Banfield, Jr. 


A historical sketch of the Balentine 
Packing Co., Greenville, S. C., featuring 
origination and popularization of the 
company’s trade mark—Aristocrat Pig 
—appeared in a recent issue of the 
South Carolina Newsview. A portrait 
of William Lewis Balentine, president 
of the firm, appeared on the front cover 
of the publication. Balentine has been 
one of the most persistent packer ad- 
vertisers and aggressive merchandisers 
in the Southeast. The company uses the 
radio regularly. 

The Cudahy Packing Co. refinery at 
Memphis, Tenn., was damaged consid- 
erably by fire on October 6. Machinery 
was damaged and interior of auxiliary 
boiler room and refinery were gutted. 

Ciralsky Packing Co. has been incor- 
porated at Toledo, O., by William Ciral- 
sky, who has been engaged in the whole- 
sale meat business in Toledo for a 
number of years. 


SALESMAN PROUD OF HIS SAUSAGE 


At a recent “open house” celebration at the new Wilson & Co. branch house, Syra- 

cuse, N. Y., a feature was the sausage display arranged by Florine Basile, in charge 

of sausage specialties for the district. Mr. Basile is shown here explaining his sausage 
line, along with some of the famous “Certified” smoked meats. 
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MEAT STORES FOR SALE 


Receivers of the Strauss-Roth Stores, 
Inc., Jacob Roth and C. Wallace Vail, 
will offer for sale at public auction on 
November 4 the property located at 
49-51 Plane st. and 10 Eagles st., 
Newark, N. J. These premises were 
originally constructed according to 
specifications of the Roth Company, 
operators of retail meat stores, and 
acquired by Strauss-Roth Stores, Inc., 
in 1929, when the latter company was 
formed and had a chain of 126 retail 
stores selling meat products in New 
York, New Jersey, Connecticut, Penn- 
sylvania and Massachusetts. The 
Strauss-Roth Stores, Inc., operated un- 
til 1931, when receivership proceedings 
were instituted against the company, 
whose activities had been seriously 
hampered by the lack of proper financ- 
ing. 

Various stores in the chain were dis- 
posed of during 1931 and 1932, and now 
the establishment at 49-51 Plane st. 
and 10 Eagles st., Newark, will be 
offered for sale. These buildings, of 
modern brick and concrete construction, 
are equipped with a two-unit refriger- 
ating system, two large coolers, oil 
burner, heavy duty elevator, overhead 
track conveyor system, loading plat- 
form and connecting garage with space 
for thirty trucks. They were utilized 
as a warehouse and control point in 
connection with the operation of chain 
store units and afforded storage space 
for perishable products, smoked meats, 
provisions and the like, as well as office 
space. There are also smokehouse facili- 
ties. The premises will be open for 
public inspection from October 26 to 
November 4, the date of sale. 


NEWS OF THE RETAILERS 


R. H. Potvin.opened meat market at 
406 West 46th st., Minneapolis, Minn. 


J. H. Alvey, Cavour, S. D., sold out 
his meat business to L. L. Potter. 

John Beck, meat dealer, sold out to 
Clarence Larson, Clara City, Minn. 

F. F. Kathan, Webster City, Ia., has 
taken over meat department of Whilson 
Food Store. 

A. C. Petersen, Storm Lake, Ia., will 
conduct meat department in Fauble’s 
grocery store. 

J. J. Baine opened meat market at 
Eagle Grove, Ia. 

Harman & Beacon have sold meat 


business in Bell, Calif., to R. L. and 
H. W. Pinkston. 





SMITH, BRUBAKER & EGAN 


ARCHITECT & ENGINEERS 


3ONo.LaSALLE ST. 


CHICAGO, ILLINOIS. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Fresh Beef: 


STEERS, 300-500 Ibs.': 


CHICAGO. 


SE! edness sb-0:6 9 BAe eee 315.00@ 16.00 


Good 
Medium 
Common (Plain) 


STEERS, 500-600 Ibs. : 
Prime 
Choice 
Good 
Medium 
Common (plain) 


STEERS, 600-700 Ibs. : 
Prime 
Choice 
Good 


STEERS, 700 Ibs. 
Prime 
Choice 
Good 
COWS: 
Choice 
Good 


Medium 
Common (plain) 


Fresh Veal: 


VEAL?: 

Choice 
oor 
Medium 
Common (plain) 


CALF? 3: 
Good 


Medium 
Common (plain) 


Fresh Lamb and Mutton: 


LAMB, 38 Ibs. down: 
Choice 
Good 
Medium 
Common (plain) 


LAMB, 39-45 Ibs. : 
Choice 
Good 
Medium 
Common (plain) 


LAMB, 46-55 Ibs.: 
Choice 
Good 

MUTTON, Ewe, 
Good 


Medium 
Common (plain) 


Fresh Pork Cuts: 


LOINS: 
8-10 Ibs. 
10-12 Ibs. 


Se ae eee 


16-22 Ibs. 
SHOULDERS, N. Y. Style, 
8-12 Ibs. 
PICNICS: 
6- 8 Ibs. 
BUTTS, Boston Style: 
4- 8 Ibs. av.. 
SPARE RIBS 
Half sheets .. 


TRIMMINGS 
Regular 


13.00@ 15.00 
10.00@ 13.00 
9.00@ 10.00 


15.00@ 16.00 
12.50@ 15.00 
10.00@ 12.50 
9.00@ 10.00 


14.00@ 15.00 
12.50@ 14.00 
11.00@ 12.50 


13.50@ 14.50 
12.50@ 13.50 


9.50@ 10.50 
S.50@ 9.0 
8.00@ 8.50 


15.00@ 16.00 


:. 14.00@15.00 


12.00@ 14.00 
10.004 12.00 


11.00@ 12.00 
9.50@11.00 
8.50@ 9.50 


5.50@ 16.00 
5.00@ 15.50 

-00@ 15.00 
2.00€@ 14.00 


5.50@ 16.00 
5.00@ 15.50 
.00@ 15.00 


-@ 15.00 
.00@ 14.50 


-W@ 9.00 
.00@ 8.00 
i3.00@ 7.00 


WE 23.00 
-0@ 22.50 


cee we 20.00@ 0 


vl 
17.Wa@18.5 


16.00@ 17. 


1S.50@ 20.50 


14.50@ 15.50 


15.00@ 15.50 


‘Includes heifers, 450 Ibs. down at Chicago. 
‘Includes sides at Boston and Philadelphia. 


*Includes 


BOSTON. 


$11.00@13.00 


14.50@ 15.00 
14.00@ 14.50 
13.00@ 14.00 


10.50@11.00 
10.00@ 10.50 
9.00@ 10.00 


17.00@ 18.00 
15.00@17.00 
12.50@ 15.00 
10.50@12.50 


16.00@ 17.00 
15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 


16.00@ 17.00 
15.00@ 16.00 
14.00@ 15.00 


15.50@ 16.50 
14.50@ 15.50 


8.50@ 10.00 
T.00@ 8.50 
6.000 7.00 


23.504 24.50 


22.00@ 23.00 
19.00@ 21.00 


17.00@ 18.00 


‘skins on’’ 


NEW YORK. 


$11.00@ 13.00 
10.00@ 11.00 


16.00@ 16.50 
15.00@ 16.00 
13.50@ 15.00 
-0@ 13.50 
-0@ 11.50 


5.50@ 16.00 
5.00@ 15.50 
3.50€@ 15.00 

-50@ 13.50 


15.00@ 15. 
14.50@ 15. 
13.50@ 14. 


10.50@ 11.5 
9.50@ 10.50 
8.504 9.50 


17.00@ 18.00 
15.00@ 17.00 
12.00@ 15.00 
10.50@ 12.00 


11.00@ 12.50 
9.50@11.00 
8.50@ 9.50 


16.50@ 17.00 
16.00@ 16.50 
14.50@ 16.00 
13.50@ 14.50 


16.00@ 17.00 
15.50@ 16.00 
14.00@ 15.50 


15.00@ 16.50 
14.00@ 15.50 


8.50@ 10.00 
T.00@ 8.50 
6.00@ 7.00 


21.004 23.00 
21.00@23.00 
20.00@ 22.00 
18.00@ 19.00 


17.00@ 18.00 


20.004 21.00 


at New York 


Agricultural Economics at Chicago and Eastern markets on October 8, 1936: 


PHILA, 


316.00@ 16.56 
15.00@ 16.00 
14.00@ 15.00 
11.50@ 14.09 
10.00@ 11.50 


15.00@15.50 
14.50@ 15.00 
13.50@ 14.50 
11.00@ 13.59 


WG 15.00 
-00@ 14.50 
3.504 14.00 


10.50@11.00 
9.50@ 10.59 
8.50@ 9.59 


17.00@ 18.09 
16.00@ 17.06 
14.00@ 16.00 
12.00@ 14.00 


15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 
12.00@ 13.00 


15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 
12.00@ 13.00 


15.00@ 15.50 
14.00@ 15.00 


9.00@ 10.00 
8.00@ 9.00 
7.00@ 8.00 


22.004 23.00 
22.00@ 23.00 
21.00@22.00 
18.004 20.00 


17.00@ 18.00 


21.00@ 22.00 


and Chicago. 








CHRISTENSEN & McDONALD 


ARCHITECTS — ENGINEERS 


59 East Van Buren St. 


Chicago, Illinois 


@ Specializing in Meat Packing Plants, Refrig- 


eration, Air Conditioning 
INDUSTRIAL AND CONSTRUCTION LOANS 
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W@ 16.59 
W@ 16.00 
W@ 15.00 
0@ 14.06 
W@11.59 


W@ 15.50 
WG 15.00 
0@ 14.50 
W@ 13.59 


Wa 15.00 
WG 14.50 
0G 14.00 


0@1 1.00 
0 @ 10.56 
0a VO 


0G 18.06 
10@ 17.09 
0G 16.00 
W@ 14.09 


10 @ 16.00 
0@ 15.00 
10@ 14.00 
0G 13.00 


U0 @ 16.00 
0@ 15.00 
0@ 14.00 
0 @ 13.00 


OG 15.50 
O@ 15.00 


Oa 10.00 
Wa 9.00 
0a 8.00 


0 23.00 
0G 23.00 
0@ 22.00 
0G 20.00 


0@ 18.00 


0@ 22.00 








Merry 
Christmas 
AHappy New Year 


i. 
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MEAT PRODUCTS DOLLED UP TO CATCH EYE OF CHRISTMAS SHOPPERS 


Showing use by packers during the 1935 Christmas season of plain and printed transparent wraps, parchment and cartons with fancy 


HOLIDAY PACKAGING 


(Continued from page 12.) 

of this company was eight varieties of 
processed cheese. The cartons used for 
both of these assortments had printed 
on them neither the name of the com- 
pany nor the contents, merely the greet- 
ing “Merry Christmas and a Happy 
New Year.” 


Holiday Breakfast Idea 


Jones Dairy Farm, Inc., Fort Atkin- 
son, Wis., sold an assortment contain- 
ing the ingredients for an old-fashioned 
Christmas breakfast, including a small 
jar of maple syrup, a Cellophane bag 
of buckwheat pancake flour and a 1-lb. 
package of pork sausage. These were 
packed in a special Christmas carton, 
which in turn was wrapped in printed 
transparent cellulose. 

Re-use containers for Christmas 
meats were used to some extent last 
year, but it seems their possibilities as 
sales builders have not been fully ex- 
ploited. 

Fancy cartons for such products as 
canned hams, wrappers of metal foils 
for cartoned and smoked meats, sau- 
sage, etc., and decorated fiber cups offer 
further possibilities for attractive and 
distinctive holiday meat packages. 


Week ending October 10, 1936 


strings and ribbons, all in holiday designs. 


These may be used in combination with 
printed parchment and_ transparent 
cellulose and fancy strings and ribbons 
to secure outstanding results. 


Christmas Viskings 


A newcomer among holiday meat 
containers this year will be a Visking 
casing printed in attractive Christmas 
design. This casing is now in produc- 
tion and samples and information will 
be available to packers and sausage 
manufacturers in plenty of time to en- 
able them to plan its use during the 
coming holiday season, it is said. This 
casing will have plenty of eye and 
sales appeal, but if desired it can be 
further “dolled up” by the use of colored 
ribbons and string. 


GLASS CONTAINERS 


About a year ago a process was de- 
veloped for accurately and perma- 
nently applying color lettering and de- 
signs to glass. Since then glass food 
containers have become popular for a 
large variety of food products. In the 
meat industry beverage glasses deco- 
rated by this process are being used, 
particularly for cheese and dried beef. 


YEARBOOK OF AGRICULTURE 


Yearbook of Agriculture for 1936, 
issued by the U. S. Department of 
Agriculture, departs from the style of 
years and devotes itself to a compre- 
hensive survey of genetic history of 
superior strains of plants and animals 
and a catalogue of “what seems to be 
superior germ plasm.” The sub-title of 
the volume, which contains 1189 pages, 
is “Better Plants and Animals.” It is 
described as presenting the results of 
what is probably the “first compre- 
hensive survey of superior plant and 
animal germ plasm, the vehicle of 
inheritance.” 


For each of the major crop and live- 
stock groups is presented a genetic 
history, a critical survey of superior 
strains, a discussion of genetic problems 
and how to meet them and the catalogue 
of germ plasm. 


The extensive statistics which have 
comprised an important part of year- 
books in the past will be issued in a 
separate volume. Only 32 pages are 
devoted to some general agricultural 
statistics in the yearbook proper. It is 
announced that the 1937 Yearbook of 
Agriculture will deal with “fruits, vege- 
tables, flowers and miscellaneous organ- 
isms of agricultural importance.” 
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CHICAGO MARKET PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 
We = ended 


Cor. week, 














Prime native steers— Oct. 7, 1936. 1935. 
400- 600 oreo 16 @16% 18% @i19 
600- 800 151444 16” 174%4@18 
800-1000 .... ‘ 1414,@15 ne @ais% 

Good native steers 
400- 600 , veal S@i6 17 @17% 
600- 800 . 14%,@15% 16% @17 
800-1000 14 @1444 16% @17 

Medium steers 
400- 600 . és 15 @15% 14% @15 
600- 800 14 @14% 1 
800-1000 an 13% @14 2 

Heifers, good, 400-600 14%,@15 15%@16 

Cows, 400-600 ... ..-. 9%@10% 8% @il 

Hind quarters, choice.... @20 @23 

Fore quarters, choice.. @i3 @lsb 

Beef Cuts 

Steer loins, prime ; a3l1 unquoted 

Steer loins, No. 1 ‘ @28 @35 

Steer loins, No. 2 @27 @30 

Steer short loins, prime @42 unquoted 

Steer short loins, No. 1. 33 @ 

Steer short loins, No. 2 @32 a 38 

Steer loin ends (hips) @24 @24 

Steer loin ends, No. 2. @23 @23 

Cow loins .... @18 als 

Cow short loins @21 @lj 

Cow loin ends (hips) @15 @i13 

Steer ribs, prime ‘ @i9 wee 

Steer ribs, No. 1 ais 24 

Steer ribs, No. 2 er @li @ 23 

Cow ribs, No. 2 : @i2 @13 

Cow ribs, No. 3 : @10 @9o 

Steer rounds, prime @al15% unquoted 

Steer rounds, No. 1 @l4%. @14'4 

Steer rounds, No. 2 @l4 @i4 

Steer chucks, prime a@i2 unquoted 

Steer chucks, No. 1 @i12 

Steer chucks, No. 2 @a11% 

Cow rounds . @10% 

Cow chucks @ 9% 

Steer plates . @12% 

Medium plates @i2 

Briskets, No. 1 @16 

Steer navel ends @10 

Cow navel ends @ 8% 

Fore shanks . @ 8 

Hind shanks os @ 5 

Strip loins, No. 1, bnis @no @60 

Strip loins, No. 2 ee @4o a@50 

Sirloin butts, No. 1 @26 @30 

Sirloin butts, No. 2 @18 *@20 

Reef tenderloins, No. 1.. @5 @a6s 

Beef tenderloins, No. 2. «40 @50 

Rump butts ... paca @11% 5% 

Flank steaks . a 20 

Shoulder clods .. @11% 

Hanging tenderloins F @12 @i4 

Insides, green, 6@8 lbs. . @i4 @li 

Outsides, green, 5@6 Ibs @13 @13% 

Knuckles, green, 5@6 Ibs. @la4 @13 

Beef Products 

Brains (per Ib.)......... @i7 @9 

Hearts . " : @i10 @i2 

Tongues . . @18 @a21 

Sweetbreads ai @20 

Ox-tail, per lb. @ 8 @10 

Freeh tripe, plain. @ 9 @10— 

Fresh tripe, H. C.. @1i% @12% 

Livers .... = @18 @1s 

Kidneys, per lb.. i @10 @ll 

Veal 

Choice carcass veces Ge 5 @i6 

Good carcass . 13 @l4 14 @15 

Good saddles .. 18 @20 17 @20 

Good racks . ..-.12 @14 13 @l4 

Medium racks .. @10 @i2 

Veal Products 

Brains, each . @ 9% @10 

Sweetbreads @35 @35 

Calf livers .. : a @35 @35 

Lamb 

Choice lambs .... : a@i7j 

Medium lambs .. ‘ @ls 

Choice saddles . @19 

Medium saddles .. @ij 

Choice fores .. @l4 

Medium fores .. @i2 

Lamb fries, per Ib. @25 

Lamb tongues, per Ib @l1i 

Lamb kidneys, per Ib. . @20 

Mutton 

Heavy sheep . és @ 6 @ 6 

Light sheep .. @ 8 @ 9 

Heavy saddles . @ 8 @ 9 

Light saddles . @10 @lil 

Heavy fores .. @4 @i 

Light fores .. = @ 6 @i7 

Mutton legs .. all @10 

Mutton loins ........ @ 8s @s8 

Muttom stew ........50.. @ 5 @ 5 

Sheep tongues, per lb.. @12% @12% 

Sheep heads, each....... @i10 @10 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. @22 @26 
I a ww-4:6:0-8-:0.0 se @l5 @i19 
Skinned shoulders @i16 @19 
Tenderloins ...... een @35 @40 
Spare ribs .. Nee @ls5 @18% 
SS ee . @i13 @i19g 
ee eee @21 @25 
soneless butts, cellar 

trim, 204 ......- a @27 @28 
MD, 6005005200 @lo @l4 
ee alo @l4 
Neck bones es ar ety clade cs @ 414 @ 8 
Slip bones ......»° @13 @l4 
Blade bones ........... @12% @16 
Pigs’ feet @ sd @i 
Kidneys, per lb....... @9o @13 
Livers .. “ee : @ 9% @16 
Brains es @s @10 
Ears ... : ; @ 6 @7 
Snouts .. a ana a a's @9 @ll1 
Heads .. @s @10 
Chitterlings ...... ee @ 6 @i7 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons. 
Country style sausage, ‘aa in link 
Country style sausage, fresh in bulk. 
Country style sausage, smoked... . 
Frankfurters, in sheep casings. . 
Frankfurters, in hog casings... 
Bologna in beef bungs, choice... 
Bologna in beef middles, choice. 
Liver sausage in beef rounds. 

Liver sausage in hog bungs........ ‘ 
Smoked liver sausage in hog bungs... 
eee 
New England luncheon spec ‘ialty. 
Minced luncheon specialty, choice. 
Tongue sausage ..... ethers wax 
Blood sausage .. 

Souse ...... 

Polish sausage 





DRY SAUSAGE 








Cervelat, choice, in hog bungs....... os @40 
Thuringer cervelat ..... $ Pecewine @20 
OO eae pelaniraotad @27 
Holsteiner .... ean Lneaeee te @26 

. C. salami, ¢ hoice i a a aw alee anes arene ‘ @36 
Milano salami, choice in hog bungs..... @4l 
B. C. salami, new condition...... steels @a21 
Frisses, choice, in hog middles........ @37 
Genoa style salami, choice. . ee i @46 
Saar ; : @34 
Mortadella, new condition. ; Sie @22 
EN s0c64) sae ess ‘ Seaman @51 
Italian style hams. eas @40 
Virginia hams ...... ioe keg haaeaneh @410% 

(F. 0. B. CHICAGO.) 

Regular pork trimmings................ 15 @15% 
Special lean pork trimmings............ @17% 
Extra lean pork trimmings............ @18 
Pork cheek meat........... rani secede @13 
PPOGR BORTUR oe ccccescse an ee 
A III outs 6 ordre 406 0 0'5-9:4:0c0'o-4: weal - @ 8% 
Native boneless bull meat (heavy y). 10% @11 
Co Pee eae @ 9 
Boneless chucks .... sae @9g 
Beef trimmings ... Sa panna eee @ 8% 
Beet cheeks (trimmed)... .....ccccccees @ 7% 
Dressed canners, 350 Ibs. and up....... @ 7% 
Dressed cutter cows, 400 lbs. and up.... @ 7™%&§ 
Dr. bologna bulls, 600 Ibs. and up...... @ 8% 
Pork tongues, canner trim, S. P...... j @12% 

SAUSAGE IN OIL 

Bologna style sausage, in beef rounds— 

eee Comm, B GS GIO. 5.5 vcecccwscvacvecs  - GR 
Frankfurt style sausage, in sheep casings 

a fa SS ean $7.50 
Smoked link sausage, in hog casing: 

SEE CHU. FF OW GID eo occ wcvncceeicceenas $6.75 


BARRELED PORK AND BEEF 


I, BIB oa on dnc ccccecostees @28.00 
Family back pork, 24 to 34 pieces...... 32.00 
Family back pork, 35 to 45 pieces...... 31.00 
Clear back pork, 40 to 50 pieces....... 26.00 
Clear plate pork, 25 to 35 pieces....... 22.50 
| eee 27.00 
Brisket pork ..... ‘ meds 30.00 
Plate beef .. @18.50 
Extra plate beef, 200-Ib. bbls. @19.00 





VINEGAR PICKLED PRODUCTS 


, t,..s . See er sere 
Lamb tongue, short cut, 200-Ib. bbl. . 
Regular tripe, 200-Ib. b 

Honeycomb tripe, 200-Ib. bbl..... 
Pocket honeycomb tripe, 200-Ib. bbl 





DRY SALT MEATS 


pn eee @l5 


Clear bellies, |S Sean @l14y 
Rib bellies, 25@30 Ibs................ @13% 
Fat backs, WTO TM.......-.0<0000002+0- @104% 
Fat backs, 14@16 lbs................ ng @12 
OD errr err ; @10\% 
EE awe 86 0.0556 os'o e's talnmey eens Wt @104% 


WHOLESALE SMOKED MEATS 


— + atl hams, 14@16 lbs., parchment 


I a a6 ana. tra nin: & 41a ial hele abo atere atte 25% @26% 
a 4 — hams, 14@16 lbs., parchment 
pa BCoV hsia’n side's Mig eater sks > ¢ si 
Standard reg. hams, 14@16 lbs., plain..23 @24 


Picnics, 4@8 lIbs., short shank, plain...19 @20 
Picnics, 4@8 lbs., long shank, plain....18 g18 
Fancy bacon, 6@S8 lIbs., parchment paper. 2s 
agg ag te bacon, 6@8 Ibs., plain......... 33% 24% 
No. 1 beef ham sets, smoked 

Insides, 8@12 Ibs 














Outsides, 5@9 lIbs...... 

Knuckles, 5@9 Ibs. ae ‘ 
Cooked hams, choice, skin ‘on, fatted... @39\, 
Cooked hams, choice, skinless, fatted.... @41\, 
Cooked picnics, skin on, fatted........ . @7 
Cooked picnics, skinned, fatted.... : @28 
Prime steam, cash, Bd. Trade... .$ @11.65b 
Prime steam, loose, Bd. Trade... @ ~ ~ 
Refined lard, tierces, f.o.b. Chgo @ 

Kettle rend., tierces, f.o.b. Chgo. . @ iat 
Leaf, kettle rendered, tierces, 

BA. COND: cic ccceacencensece @ .13% 
Neutral, in tierces, f.o.b. Chicago. @ .13% 
Compound, veg., tierces, c.a.f..... @ .12 

OLEO OIL AND STEARINE 
Extra oleo oil....... Senet a Cait eas -10 @104% 
Prime No. 2 oleo oil afeole-elnra a 9%4@ 9% 
Prime oleo stearine, edible.............. 10 @10\4 


TALLOWS AND GREASES 





SY NE nob 'a0'6.4.4:4's 6. 0:'o:o 6:0 wavemerae 8%@ 8% 
Prime packers’ tallow 7 @T% 
Pe. es Be SEB es cc wicciceuss 6%H@ B% 
Special tallow ....... 6%@ 7 
Choice white grease. TH@ 7% 
A-White grease, maximum 4% acid. 74%@ 7% 
B-White grease, maximum 5% acid. 6%@ 7 
Yellow grease, 10@15%......-.-++.. 6%@ 6% 
Brown grease, 40% f.f.a.......... 6 @ 6% 
ANIMAL OILS 
I lnc trera rh a: 9-4: 4085-9 3 wea seer hoe Sawa @15% 
Prime inedible . ees ... @12% 
Headlight burning .. aie -- @12% 
Prime W. S.. ‘ : .-- @8 
Extra W. 8S. eee 
Extra Lard Oil.. peas -.- @11% 
Extra No. 1..... Bias ....Q10% 
No. 1 Lard Oil... ean -.--@10% 
No. 2 Lard Oil... ; Secvigee ste ane. eee @10% 
Acidless Tallow . ata ginlgicieigrs alaneenane @10% 
20° Neatsfoot ... jp baer ee ie eae @16 
Pure Neatafoot ............cceccecccceccees alls 
Spec No eo @i1y 
Re ener ree @ll 
Be a ES wn .t'd, lane mis aiken as. waeia eee @10% 


Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valles DONTE, POCUNNE. «6. sc ccccccces 8%@ 8% 
White deodorized, in bbls., f.0.b. Chgo. .10%2.@10% 


Ere 10% @10% 
Soap stock, 50% f.f.a. f.o.b. mills...... 1%@ 1% 
Soya bean oil, f.o.b. mills.......... .. T™%@ 8 
Corn oil, in tanks, f.o.b. mills.......... 9% @ 9% 
Cocoanut oil, sellers’ tanks, f.o.b. coast. 5% @ 5% 
Refined in bbls., f.o.b. Chicago.......... 12 @12% 
(F. 0. B. CHICAGO.) 
White domestic vegetable margarine... @15% 
White animal fat margarine, in 1 1b 
cartons, rolls oF prints.......ccccseses @15% 
PE BU CUI a5 606-4< 0 60 50 enn : @13 
EN IN fg ga one oats «cies Wee aaa antes @14% 


CALLAHAN & COMPANY | 
SALLE STREET 





The National Provisioner 











Nitrite 
1 to 
5 or 

Saltpe 
Dbl. 
Sma 
Medi 
Larg 

Dbl. r 

Salt, P 


Second 
Stan 
Packer! 
f.o.b 
Packe 
f.o.t 
Dextre 


(Bs 


Allspi 
Res: 


Papril 
Fan 
Hung 
Peping 
Pimie: 
Peppe 
Red P 
Peppe 
Blac 
Bla 
Whi 
Whi 
Whi 


Coriar 
Musta 


(Pr 
Beef « 


de AAAS ele hehe) 


Dried 


mee 
nam 


ice] 
° 
R 
A hank >hok -h a ae ae 


Rw 





10% 


FF FE 


FF 


15% 
15% 
14% 


ier 





CURING MATERIALS 








Cwt. Sacks. 

Nitrite of soda (Chgo. w ‘hse stock): 

1 to 4 bbls. delivered in Chicago oo . .$9.40 

5 or more bbls. delivered ~ o rpeeae SeeKewae 9.25 
Saltpeter, 1 to 4 bbls. f.o.b. : 

Dbl. refined granulated.......... 6 6.15 

a PO eee “- 7.15 

Medium crystals .......... oo eee 8 OSH 7.50 

TORO CEIGUD 6:00.06 ccs cvensce . .8.00 7.75 
Dbl. refd. gran. nitrate of soda... .3.62% 3.25 
Salt, per ton, in minimum car of 80,000 

lbs. only, f.o.b. Chicago: 

SS REPRE ee ere eT $ 6.996 

Medium, undried ...... icco ee 

I EG a 6-4: 60.8 45 0 e046 ore eee 6 0's . 9.996 

|. SPUTCTL TLE PERLE EE EEE 6.782 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @3.40 
Genel DANE, Ge MNS 6 cos gececceseese None 

Standard gran., f.o.b. refiners (2%).. @4.75 
Packers’ curing sugar, 100 Ib. bags 

f.o.b. Reserve, La., 2% @4.25 
Packers’ curing sugar, 

f.o.b. Reserve, La., less 2%.. @4.15 
WARD ow is cor esiueenceeteceseess — @3.82 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib. 


Biemhee, PUTS ccccessccccsccecess 16% 18 
Besilted ..cccccess. << a 18%, 
Chili Pepper, Fancy. . ero Gye 24 
Chili Powder, Fancy a ae 23 
Cloves, Amboyna ... <5. 26 





Madagascar ........ 21 
Zanzibar ... 20% 
Ginger, Jamai 19 
African are 17 
Mace, Fancy Banda. mrpracececr wate ele ee 73 
East India ........ er 63 68 
E. I. & W. I. Blend oe 62 
Mustard Flour, Fancy 22 
are ee 15 
Nutmeg, Fancy Banda....... ean wae 25 
East India .......... apes, Tabs 20% 
E. I. & W. I. Blend. ite ‘ 19 
Paprika, Extra Fancy. ; : 29 
OT RR aii oe 2514 
TEGRGATIOR wccccncesccess seat 26 
Pepina Sweet Red Pepper AS 26% 
Pimiexo (220-lb. bbls.).. ; 28% 
Pepper, Cayenne ....... Stevere son eiers 21% 
Red Pepper, No. 1... 16 
Pepper, Black Aleppy....... . » 11% 
Black Lampong........... - 5% 7 
Black Tellicherry ..... ‘ - 10% 12 
White Java Muntok 10% 12 
White Singapore .. ‘ -_ 11% 
oe a 11 
Ground 
for 
Whole. Sausage. 
Ae are eee 10 12 
Celery Seed, French..... ie . 25 
Cominos Seed ............... . 12 14% 
Coriander Morocco Bleached. ” 8 wr. 
Coriander Morocco Natural No. 1... 6% 8% 
Mustard Seed, Cal. Yellow......... 9 11 
NY ai Rah Ri bors:o'4 ne1ea'e6 66.0::0 8 10 
Marjoram, French ......... : 23 27 
RARER ae 2 14% 
Sage, Dalmation Fancy ............ 9% 11 
Dalmation No. 1, Fancy......... 9 10 


SAUSAGE CASINGS 


(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack......... @.18 
Domestic rounds, 140 pack. @.28 
Export rounds, wide..... ‘ @.42 
Export rounds, medium. ‘ @.23 
Export rounds, narrow............. @.35 
No. 1 weasands...... @.04 
No. 2 weasands..... @.02 
et «=e ye arra @.11 
ie |” ails Sapa @.07 
re @.30 
Middles, select, wide, 2@: 2% a @.45 
Middles, select, extra wide, 2% in. 
ET Aniline he Odense swalsgh winds @.80 
Dried bladders: 
BP Oy WI, END ooo vcclnice wancvecoes 7 
BE ly ME IES sc. cevinnetiocecceese -60 
NG WG Is oss, 5.sis.cigcdereice waeere 45 
ee We MI I ic oce.0's sve ecceesbecine -25 
Hog casings: 
a ee | Sere 2.35 
Narrow, special, per 100 yds........... 2.15 
I a5 icine veins s:0<.0-s-0 60 chi 2.10 
By DN UE BIW vo: :0.056:6 0.0 6:0 0:050:0:9:0:0.000 1.45 
Extra wide, per 100 yds............... 1.25 
en 5 wine cb ese veeee 25 
Large prime bungs.................... .19 
Medium prime bungs............ ea 
Small prime bungs......... <2 nee ae 
Middles, per set............. -18 
gh ae et .08 
Ash pork barrels, black hoops...... $1.35 @1.37% 
Ash pork barrels, galv. hoops . 1.42%@1.45 
Oak pork barrels, black hoops. - 1.25 @1.27% 
Oak pork barrels, galv. hoops. . 1.32% @1.35 
White oak ham tierces........ . 2.17% @2.20 
Red oak lard tierces..... . 1.92% @1.95 
White oak lard tierces..... - 2.02144 @2.05 


Week ending October 10, 1936 


NEW YORK MARKET PRICES 





LIVE CATTLE 


i RE PPI EE $ 8.00@ 8.25 
NR ns a aes e cele ee aenee 7.00@ 7.75 
Steers, common .... neue @ 6.50 
Cows, choice ......... @ 6.50 
Cows, medium ....... 5.35 down 


Cows, low cutter. ve eesececeeee + Gown to 2.75 
RS, ID: hea oc ene ercedasscs 6.00 down 
LIVE CALVES 
TORR, (GUD ae min cenn.scann etna ees 12.50 


Vealers, good to choice......... 
Vealers, medium to good.. 

Calve NE iis 6a kw ee ‘ @ 8.50 
> +s, medium ..... a . F7.00@ 8.00 
on er rT errs 4.50@ 5.00 








i re core we .$ @10.50 
Lambs, good to choice............. . 10.00@10.25 
RAM, NDEI: a:0.4-0:5'0«5 4 6:0.046,0010% ; @ 8. 50 


Sheep, ewes ... 2.00@ 4.00 


LIVE HOGS 





Hogs, good to choice, 180 Ibs........ $ 10.65 
DRESSED BEEF 
City Dressed. 
Cates, WARIS, WIR eo oo5cccesscsccsces 16 @17 
CMGECO, WOSIVO, THANE. ones. csc ccccccsscs 16 @I17 
Native, COMMON BE BOI s o:c cccvvccesceces 14%@15% 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 154% @16% 
Native choice yearlings, 440@600 Ibs...154%,@17 
Good to choles heifers. .......ccsccccece 14 5 
Good to choice cows........ Kewene-cpee 12 @13 
Comemom Go GRiF COWS... 2... nc ccisesccce 10%@ ny 
BOON WHR GB iii. cc.s hc ceccceeeetios @11\% 
Western. City. 
SO ee 19 @21 20 22 
fears onan 6 ue-eemeny 17 @18 18 @19 
| See 16 @17 16 @17 
a 26 @30 26 @30 
i ESSERE 23 @25 23 @ 
. .--18 @21 20 @22 
. 1 hinds and ribs....17 @20 17 @20 
. 2 hinds and ribs. - ICG OIT% 17 @18 
2 #4 8 Seer @15 15 @16 
> > Sere ai 14 @15 
. 3 rounds... 13 @14 
. 1 chucks.... 14 @15 
. 2 chucks. 13 @14 
3 chucks 12 @13 
Bolognas BT A re rere 11 @12 
i ES, See 23 @25 
Se SE eee 18 @20 
Tenderloins, 4@6 Ibs. av............... @60 
Tenderloins, 5@6 Ibs. av............... 50 @60 
SG GUN. Satan taweweicneakesesicces 12 @14 
8 Sy Hominy pane Sanne waaay) Fae 17 @18 
DD. 5.0s ea eieies bib-oeses ee ORES et Oy 16 @17 
CE Soli eiese hee cee sare cased nied 14 @16 
Lambs, prime to choice................. 17 @18 
NE TIE core p- ae” hce.v.e-0'asd40-9.0-9 6 8-0 16 @17 
I, 6 oo a sca eer eacdepibie ee bole 15 @16 
aloo reas wing tare op tarot el overais 8 @10 
GS SEE 6:5. isan ates bc nnea coke 6 @8s 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs.) ..$15.00@16.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... .2% 








Pork tenderloins, fresh..,.............. 30 
Pork tenderloins, frozen................ 28 
Shoulders, Western, 10@12 lbs. av...... 
Butts, boneless, Western 2 
Butts, regular, Western........ 


Hams, Western, fresh, 10@12 lbs. av. 
Picnic hams, West. fresh, 6@8 Ibs. av..1! 

Pork trimmings, extra lean............. 20 @21 
Pork trimmings, regular 50% lean...... 16 @17 
ND hidio aa 0.050019 45.046 64000600S a0 14 @15 


SMOKED MEATS 


tegular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Plemies, 4696 WS. BV.ccccccccsccccseces 20 
ie he, Ue err ee 9 
City pickled bellies, 8@12 " 
Bacon, boneless, Western............ 


RGCOM, VOMOIINE, CHEF. 000. cccesccces a @2 28 
ee, ee ere ree 2iya22 
SE I FEI ia oipiicb's' 6 Kiwaendceeweue 

Se I IN 9:46 .6-0:0-056-6 62-4 se See e ek 34 $2 





FANCY MEATS 


Fresh steer tongues, untrimmed...... 
Fresh steer tongues, 1. c. trimmed.... 
tte er 


>a pound 
Se a pound 
a pound 





DUNNE, WEEN occ cc ees eveceessss >a pair 
BE HT arava ie-vie-0.¢:sto0i9'9 5 61s@ erie, 1: 2c a pound 
Mutton kidneys ..... wing ate 4c each 
EE EEE Sin eureckc weve cas esures . 29¢ a pound 
EEL ora ap:a-4u0 ig ier a Je tae eta l4e a pound 
Beef hanging tende rs.... oa . 28¢ a pound 
SEE GENE sch ec sent seb ewe teuacasaie 12c a pair 
BUTCHERS’ FAT 

ROE EET ne ee @3.00 per ewt. 
RII i as. 5 sdrevercxécpenincsig raed @3.50 per cwt. 
ra er @5.00 per cwt. 
ere ee eee @4.00 per cwt. 


GREEN CALFSKINS 


6-12% 1214-14 14-18 18 up 
Prime No. 1 veals.. 18 1.95 2.00 2.05 2.20 
Prime No. 2 veals.. 17 1. ‘80 1.85 1.90 
1 cee 
1 


7 1 
Buttermilk No. 1... 15 .65 1.70 1.75 
1 


Buttermilk No. 2... 14 50 mats) YT eae 

Branded grubby ... 8 .80 85 0 95 

pk 8 .80 85 90 95 
BONES AND HOOFS 

Per ton. 

i GD BE oa sic vn Rka da eewneeceeees $75.00 

SERPS Cor er Cae .00 

Pe Se be | wedi ee ina doee .00 

inietausé apskanewoveawen eel 55.00 

WN ED ec daaacecciessteaeieeeeesesewen 75.00 

Black and striped hoofs... .....cccccccssescee 00 








PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)...... @31% @32% 
Creamery (90-91 score)...31 @31% 32 @32% 
Creamery firsts (88-89 
MENU Geusckenesccwoun 30 @30% 314%4,@31% 
EGGS. 
I TN os sins ve <n een ZT QATMH ss cevccccves 
Firsts, fresh ............ 26% @26% @26% 
GRR ovccccsenecscen saneeenes @29%% 
LIVE POULTRY. 
OCR e reeee 10 @17% 14 @20 
eee - ee ree 
Chickens, under 4 Ibs....13 @15 16 @20 
Chickens, 4 lbs. and up. -13 @16 16 @20 
EE . 0:45: 0:4ibi4 melee areata a n> )§ «—s «skeet setae 
ER aE Oe te rn 9 @l 11 @14 
 54:5:506-8 Vena bananas 7 eee). ees ereaee 
DRESSED woo 
Chickens, 31-42, fresh. ea @19 
Chickens, 43-54, fresh. 119% = 20 @22 
Chickens, 55 & up, fresh. 22 23 @25% 
Fowls, 31-47, fresh....... 16% Sibu 17%@19% 
GED, THOT 6.0.0:06:05 00:05 18% @20% 21 @22 
60 and up, fresh....... @23 @23% 


BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, 
week ended October 1, 1936: 


Sept. “ 7. Sept. Sept. Oct. 
25. 29. 30. :. 


pao. $3" R. in 32% -32% 32 

ae 34% 34% 34 33 bt g 33 
BS 135 ay at = -3444 34%4-341%4 
Phila. ..35% 3 34 
San Fran.36%4 Ben 36 36% 36 35 


Wholesale prices carlots—fresh & centralized—90 
score at Chicago: 
338 33 -32% 32 32 32 


Receipts of butter by cities (tubs): 
This Last Last -——Since Jan. 1.—- 
week. week. year. 1936 1935. 
Chicago. ~. 893 36,776 36,201 2,454,575 2,662,624 
N. Y... 44,524 42,727 40,552 2,636,423 2,675,022 
Boston . 16 247 15,205 14,356 898,638 945,198 
Phila. . 14,598 13,015 15,614 815,090 902.062 


Total 115,262 107,723 106,723 6,804,726 7,184.906 





Cold storage movement (Ibs.): 


Same 
In Out Onhand week day 
Oct. 1. Oct. 1. Oct. 2. last year. 


Chicago .. 97,446 29,243 25,319,572 47,842,060 
New York.162,057 100,917 12,618,707 16,634,817 
Boston ... 7,128 28,266 2,937,212 6,498,848 
Phila. .... 23,630 38,895 2,903,978 3,597,870 


Total ...290,261 197,321 43,779,469 74,573,595 
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Classified ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position 


Wanted, special rate, $2. 
Remittance must be sent with order. 


an inch for each insertion. Minimum Space 1 
inch, not over 48 words, including signature or box number. 


No display. 











Men Wanted 


Position Wanted 


Wanted and For Sale 








Beef, Calf, Lamb Butcher 


Wanted, experienced all-around beef, 
calf and lamb butcher. Must be good on 
hides. Steady work. Apply Louis New- 
hof and Son, 410 S. Pearl St., Albany, 
N. Y. 





Curing Man 


Wanted, man who thoroughly under- | 


stands pumping of corned beef briskets, 
beef rounds and tongues. W-521, The 
National Provisioner, 407 S. Dearborn 
St., Chicago, IIl. 


Meat Canning and Sausage Man 


Wanted, young man with meat canning and 
sausage experience for plant in South Ameri- 
ea. Preferably man now employed. Give ex- 
perience and references. W-515, The National 
Provisioner, 407 S. Dearborn St., Chicago, III. 





Exceptional Opportunity 


Manufacturer near Philadelphia wants saus- 
agemaker experienced in killing, cutting, cur- 
ing, smoking. In other words, a man who 
knows the pork business thoroughly and who 
wants to get into business. State fully experi- 
ence, age, references and how much money 
you can invest. Bank references furnished. 
W-52: THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 


Position Wanted 














Super Market Pioneer 


Now available, expert in developing, organ 
izing, merchandising and advertising in the 
super market field. Proven record as organ 
izer of 4 of the country’s largest super mar 
kets. Highest credentials. Free to go any- 
where, W-524, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 





Are you looking ‘for a position ? 
Let The National Provisioner Want 
Ads find one for you. 











| sausage, loaves and specialties. 





Sausagemaker 
Position wanted by young man ex- 
perienced in manufacture of all kinds of 
Go any- 
where. Married. References. W-513, 
The National Provisioner, 407 S. Dear- 


| born St., Chicago, IIl. 





Beef Man 


Ten years’ experience and full knowledge 
of livestock. Now selling beef in New York 
branch. Will be right party for progressive 
packer. Midwest preferred although will con- 
sider South American proposition where have 
had some experience. W-518, The National 
Provisioner, 300 Madison Ave., New York City. 


Hog Foreman 


Young man 34 years old wishes posi- 
tion as a hog killing and cutting fore- 
man. Experience, 14 years. W-522, The 
National Provisioner, 407 S. Dearborn 
St., Chicago, Il. 





Experienced Margarine Maker 

Will invest small sum, as security, 
for good steady position as margarine 
maker. First-class references and rec- 
ommendations. W-511, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New 
York City. 


Sausage & Meat Specialist 

Thoroughly practical man with com- 
plete knowledge of manufacture of full 
line of sausage products, loaves, ready- 
to-serve meats, delicatessen specialties, 
fancy cured meats, ete. Capable of tak- 
ing entire charge. Will consider small 
proposition. Prepared to go anywhere 
immediately. Advertiser is originator 
of use of aromatics and bitters sub- 
stances in processed meat products. Wire 
or write John A. Palframan, 2407 S. 
Main St., Los Angeles, Calif. 





Packing Plant & Machinery 


For sale, lease or trade, small meat pack- 
ing plant fully equipped with all machinery 
and eold storage for packing meats, sausage, 
lard, ete. Ready for operation. Will sacrifice 
for less than half value. For information 
write Evansville Lumber Co., Evansville, Ind, 





Linker 


Want to buy one used red hot frank- 
furt linker. Must be in good condition, 
W-519, The National Provisioner, 407 §, 
Dearborn St., Chicago, IIl. 





Packinghouse Equipment 


Used but in good condition: 

6 No. 8 Sturtevant Blowers with 12” discharge. 

3 6 x 4 x 6 Duplex Inserted Liner Type Steam 
Pumps. 

26 Brecht Lard Drums. Made of Galv. 
with iron hoops, 24 in. diam. x 30 in. long. 

50 Hogsheads or curing vats. Made of wood 
with iron hoops, 36 in. diam. x 42 in. long. 

1 24-ton capacity Frick Ice Machine. Complete 
with steam engine, ammonia receiver, double pipe 
condenser, freezing tank, freezing cans, overhead 
crane and American Marsh brine pump. 

Also Boilers, Pumps, Water Softener, Feed Water 
Heater, Scales, Hydraulic Press, Lard Cooking 
Tank, Tallow Cooking Tanks, Ham Cooking Kettle 
and other items. 

For full particulars, 
write to: 


Steel 


descriptions and prices, 


GEORGE H. ALTEN 


P. 0. Box 426 Lancaster, Ohio 





Used Equipment for Sale 


We have just purchased a plant at Cassa- 
daga, N. Y., near Buffalo, from which we 
offer for immediate shipment: 1 No. 3 CV 
Mitts & Merrill Hog, capacity 3 t.p.h. on shop 
fats and bones; 1—24”x18” type “A” Jeffrey 
Hammer Mill; 1 Atlanta Utility 1-ton Fer- 
tilizer Mixer; 1 Sturtevant 1-ton Fertilizer 
Mixer; 1 size 30 Atlanta Utility Works Cage 
Mill, roller bearings; 4—6’x40’ Direct-Heat 
Rotary Dryers; 1 Atlanta Utility Sacking 
Scale, 200-lb. beam. Send for details and prices. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York, N. Y. 
Telephone: Barclay 7-0600. 





STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 


FRANKS, Etc. 


We Have Used Colors to Designate Sizes 


for Several Years 








64 PEARL ST., 
Joseph Wahiman, 
( with 





E.SHALSTED ECO. Inc. 


NEW YORKCITY 
Dept. Mgr. 


Makers of Quality Bags Since 1876 


Sheep Bag 











Your Spice House can supply SUNFIRST 


SUNFIRST 


THE FINEST PAPRIKA 
THAT SPAIN PRODUCES 
o 
SUNFIRST Spanish paprika 
imparts to sausage a bright 
color and distinctive flavor 
that increases sales and 


BUILDS PROFITS! 
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East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Inc., Philadelphia 





ORIEL 


Main Office and Packing Plant 


Austin, Minnesota 




















THE E. KAHN’SSONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruff W. C. Ford B. L. Wright P. G. Gray Co. 
259 W. 14th St. 38 N. Delaware Av. 12445th St. N.E. 148 State St. 














The COLUMBUS PACKING COMPANY 


COLUMBUS, OHIO 
Shippers of Straight and Mixed Cars 


HAMS AND BACON 


PORK, BEEF AND 
PROVISIONS 


New York Office: 410 West l4th Street 














from the Land O’Qrn 


~Rr aR Dh Dm Md dd dd dd 


BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKINGCO., WarTERLOO. lowa 

















Superior Packing Co. 
Price Quality Service 


Chicago 7 es St. Paul 














DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 








a 














BEEF - PORK - SAUSAGE - PROVISIONS 


BUFFALO—OMAHA—WICHITA _|| 


Oe 
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INDEX TO 


THE NATIONAL PROVISIONER 


AD WA RTUISIRS 





ber Audit Bureau of Circulations 


The National Provisioner is a Mem- rh 
and Associated Business Papers, Inc. 


Adler Company, >. ° 
Allbright-Nell Co., 

Aluminum Cooking Urensii Co.. 

American Can Co. . Salas Saige 
American Soya Products Corp 

Ampol, Ine. 

Anderson, V. D. Co 
Angostura-Wuppermann Corp. 

Arbogast & Bastian Co 

Armour and Company 

Armstrong Cork Products Co.... 


Brady, McGillivray & Mulloy.... 
Brand Bros., 

Brennan, P., Co 

Surnette, C. 


Cahn, Fred C 

Callahan, A. P. 

Calvert Machine Co 
Carrier Engineering Corp 
Celotex Corp. 

Central Paper Co 
Chicopee Sales Corp 
Christensen & McDonald 
Cincinnati Butchers’ Supply Corp 
Circle E Provision Co 
Columbus Packing Co., The 
Continental Can Co 

Cork Insulation Co., 

Corn Products Sales Co 
Crane Co. 

Crescent Mfg. Co 

Cudahy Packing Co., 


*-l ello # # *# © Oe 


se eS 


eet 
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Daniels Mfg. Co. 

Dexter Folder Co 

Diamond Crystal Salt Co 

Dold, Jacob, Packing Co.. 
Dry-Zero Corporation 

du Pont de Nemours & Co., E. I 
Durr, C. A., Packing Co., Ine 


Early & Moor, Inc.. rere Tre 
Electric Auto-Lite Co., ‘The 

Elliott, Geo. H. 

Exact Weight Scale Co 


Fairbanks, Morse & Co 

Fearn Laboratories, Inc. 

Felin, John J., & Co. 

Food Mac hinery Corp 

Forbes, Jas. , Tea k Coffee Co 

Ford Motor Co.. 

French Oil Mill Machinery Co.......... 
Frick Company, Inc 


General Electric Co 
General Motors Truck Corp 
Globe Co., 

Goodyear Tire & Rubber Co 
Griffith Laboratories 


Halsted, E. S., & Co., Ine 
Ham Boiler Corporation 
Heekin Can rn ° 

Hill, C. V.& C 

Hormel, Geo. £ 


The firms listed here are in partnership with you.} The prod- 
ucts and equipment they manufacture and the services they 
render are designed to help you do your work more efficiently, 
more economically, and to help you make better products 
which you can merchandise more profitably. Their advertise- 
ments offer opportunities to you which you should not over- 


look. 


Hunter Packing Co 
Hygrade Food Products Corp 


Independent Casing Co.............+-+- 
Industrial Chemical Sales Co., Inc 
Insulite Company 

International Harvester Co 

International Salt Co 


Jackle, Geo. H 

Jamison Cold Storage Door Co 
Johns-Manville Corporation 
Jourdan Process Cooker Co. 


Kahn’s Sons Co., E 

Kalamazoo Vegetable Parchment Co..... 
Kennett-Murray & Co 

Keystone-Transfer Co. 

Kingan & Co... ; 

Se SER co cacseccuttcedeeunes 


Legg, A. C., Packing Co., Ine 
Levi, Berth, & Co., 

Link-Belt Co. 

Live ag National Bank 
Luce Mfg. Co 


McCullough, E. 
MeDonald Co., 
MeMurray, L. 
Mack Trucks, 


Mayer, H. J., & Sons Co.. 
Meier Electric & Mch. 

Meyer, H. H. 

Midland Paint & Varnish Co 
Milprint Products Corp 
Mitts & Merrill 


Niagara Blower Co. 


O’Lena Knitting Mills, Ine 
Omaha Packing Co 


Patent Casing Co 

Paterson Parchment Paper Co 
Peters Machinery 

Pick Hotels, Albert 

Pomona Pump Co 

Powers Regulator C 

Pressed Steel Tank 


Rath Packing Co., The 
Reo Motor Car Co 
Republic — Corp 
Rogers, F. C., Ine 


Salem Tool Co. 
Salzman Casings Corp. 
Sayer & Co 

Schluderberg, Wm. T. J. Kurdle Co 
Schweisheimer & Fellerman 
Sedberry, J. 
Self-Locking Carton Co. 
Shellabarger Grain Products Co 
Simonds Worden White € 
Smith, Brubaker & oo 

Smith's a Co., John E 

Sokol & C 
Solvay Sales Corp.. 

Sparks, H. L., & Co 

Specialty Manufacturers Sales Co 
Stahl-Meyer, Inc. 
Staley Sales Corp 
Standard Oil Co. (Indiana).... 
Standard Pressed Steel Co 
Stange, Wm. J., Co 
Stedman’s Foundry & Machine Works. 
Stein, Hall Mfg. Co 
Stevenson Cold Storage Door Co... 
Stokes & Dalton, Ltd 
Sunfirst 
Superior Packing Co 
Sutherland Paper Co 
Swift & Company... 
Sylvania Industrial Corp 


Taylor Instrument Companies 
Tendra Kitchens 
Theurer-Norton Provision Co 
Theurer-Wagon Works, Inc 
Transparent Package Co 
Trenton Mills, Ine 


Union Steel Products Company......... 
Unit Heater & Cooler Co 

United Cork Companies 

United Dressed Beef Co. 

United Steel & Wire Co 


Valatie Mills Corp 
Vilter Mfg. C 
Vv Visking Coreen 

ogt Sons, Ine 


West Carroliton Parchment Co 
Westinghouse Elec. & Mfg. Co 

Weston Trucking & For. Co 

Williams Patent Crusher & Pulv. Co..... 
Wilmington Provision Co.... 

Wilson & Co 

Worcester Salt Co 

Worthington Pump & Mehy. Corp 
Wynantskill Mfg. C 


Yale & Towne Mfg. Co 
York Ice Machinery Corp... . 





*Regular advertisers appearing at various intervals. 


While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in this index. 
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HONEY BRAND HYGRADE 


HAMS Pork Beef 


Veal Lamb . 
BACON 


Sausage 
Specialties 


HYGRADE filo. USAe CORP. 2OvS Sy. 


P ROE LL, percicsin 


Straight and Mixed Cars of Fresh and Cured P oO we K PR 0) 9 U Cc T & 


from 


UNION stock Yarzos «©6 THEE P. BRENNAN COMPANY CHICAGO, ILLINOIS 


DRIED BEEF 






































NATURE AND C. A. Durr Packing Co., Inc. 
HUMAN SKILL Utica, N. Y. 
combine to give Manufacturers of 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


DAISIES 
FRANKFURTS SAUSAGES 


1 380 Second Ave., New York, N.Y. QUALITY PorkProductsThat SATISFY 


























Philadelphia Scrapple a Specialty _— 


John J. Felin & Co., Inc. | == 


Lard 
4142-60 Germantown Ave., Philadelphia, Pa. Ditiacienies 
New York Branch: 407-409 West 13th Street 




















BEEF - BACON at ae VEAL - PORK 


Ss . 
AUSAGE - LAMB QUALITY SHORTENING - HAM 


The WM. peal J. KURDLE Co. 
1 Office and 
New York, N.Y e Washington, D. C e elicit pont heirs: id, Va 


é 
24 Stone Street 908-14 G St., N. W. 3800 E. BALTIMORE ST. & Ma rshall Sts 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils 
Stearine 
Tallows 


Stock Foods 
Calf Heads 
Cracklings 


Calf Skins 


Horns 
Packer Hides Cattle Switches 





Selected Beef and Sheep Casings 


43rd & 4Ath Streets 
First Ave. and East River 


NEW YORK CITY 


Telephone 
Murray Hill 4-2900 











Selected 
Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 


























MAY CASING COMPANY, INC. 


FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, III. 

















Ss 
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Partridge 
PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 




















‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 
SAUSAGE CASINGS 


139 Blackstone St. 


Boston, Mass. 


Exporters 


Importers 





U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
Liberty 


AS- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 








Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 























Phone Gramercy 5-3665 


Schweisheimer & Fellerman 
Importers and Exporters of 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 





Ave. A, cor. 20th St. New York, N. Y. 














THE CUDAHY PACKING Co. | 


Importers and Exporters of 
Selected Sausage Casings 


221 North La Salle Street Chicago, U.S. A. 

















TO SELL YOUR PRODUCTS 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 














Have you ordered the 
MULTIPLE BINDER for your 1936 copies of 
THE NATIONAL PROVISIONER 
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The demand for modern hoisting equipment is 


indicated by the number of electric hoists shown in 


the above illustration which is made from a photo- 


graph taken recently in our shop. The ANCO No. 
478 Hoists have been designed to simplify and 
facilitate the hoisting operation in modern beef 
slaughtering plants. A small amount of head room 
is required for the installation of these Hoists. The 
operation is easily and conveniently controlled by 


pendent push buttons and a time limit switch set for 


ANCO NO. 478 
Hoist made in three 
standard sizes. 





accurately stopping the lift and landing the carcasses 
on the rail with safety. 

It has long been the policy of The Allbright-Nell 
Co. to refine and simplify machinery and equipment 
for the meat industry in every way possible, and the 
ANCO Electric Hoists are the latest example of the 
skill of our Engineers. 

We suggest that you write today for further de- 
tails regarding the construction and operation of 


the ANCO Electric Beef Hoists. 


THE ALLBRIGHT-NELL CO. 


Eastern Office 


117 Liberty Street 
New York, N. Y. 


5323 S. Western Boulevard, 
Chicago, Iil. 


Western Office 


111 Sutter St. 
San Francisco, Calif. 





PRIDE WASHING POWDER & 


” 
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BUILDS 


Particularly effective against packinghouse greases and stains is Pride 

Washing Powder. It is high in cleaning energy . . . Works equally well | 
on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash- 
ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the © 
non-productive clean-up hours to a minimum. Pride is checked in our © 
chemical laboratory. Tested in our own plant... Packed in 200-Ib. bar- | 
rels; 125-kegs; 25-lb. pails. No matter where your plant is located, there 


is a Swift agent near you. 


SWIFT & COMPANY. 


Industrial Soap Department 
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